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_ in.makirg Barley and Wheat-Malts. 3 


7 


tempered old Age, and hardly ſupport the Bur- 
* Jen of Life, with the Retinue of Piſcaſes“ — | -. - 
Hence it appears, that the Pale and Brown Malts 


id — 


too high dried; which made the former Perſon Writs 
that all Extrearis were degeneracy from the Nature 
of true Amber Malt made by a mild and gradual: 
Operation ; for then it would not be ſo apt tro 
ſend dulling gross thick Fumes and Vapours in- 
to the Head, nor to heat the Blood, or obſtruct the, 
Paſſages, eſpecially if Drink made from ſuch Male 
was of a middle Strength, and uſed; before it wass 
ſtale; then it would deſerve the firſt Place of all! 
fermented Malt Liquors, and be the beſt againſt ts 
Generation of the Stone, Gravel, and Gut. 
The ſecond Error is, that tho Amber Malts are 
truly the beſt of all others; yet in the making +< | 
theſe, there is oſten a great Abuſe committed by ſe" 
veral of its Makers, and that by an unnatural; dry- 
ing of it on the Kiln, which is done out of a cove», 
tous Deſire of drying à great deal of Malt at once, 


this, they put it ſeven, ten, or twelve Inches thie __ 
on the Kim ; which never fails damaging the Malt; >. 
for the thicker it lies, the ſtronger the Fire muſt be 
kept, which will be apr to burn that which is next; - 
the Hair-Cloth, whilſt that which is uppermoſt. 
is neither hot nor cold, and thereby are the fſweer 
ſpirituous Parts flattened”; for notwithſtanding all the e 
Diligence that can be uſed, there is no dty ing ir 
- equally, becauſe the Thickneſs thereof will force it 
to ſend Damp excrementitious Vapours, which Ef- 
fluvia conſequently re enter ſuch Malt, wounding ang 
ſuffocating the finer Vertues and ſweet Qualities, © 
which gives an ill Taſte to the Malt and the Drink 
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© they generally are, they fall very early into a di. 


are Extreams, one being too flack, and the other 


in order to ſave Fire, Fime, and Labour: To do 


made thereof: Beſides it makes but little Drink, and 
that no: good nor r er Drink —_— 
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natural Spirits have their Paſſage; for. whi® 
Smoak does firſt offend. the Eyes, or any other ſtu- 
pify ing Steam inwardly - or outwardly.; Whercfore 
| when any ſmoaky Drinks or Meats are ſeparated in 
the Sromach, the Fume or Vapour thereof naturally, 
Ai ſcends to the Head, and is very offenſive to Nature, 
ceeſpecially the Eyes (as Coal or Wood. Smoalt daes). 
. - Jor it contains two pernicious e ad is 
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4 Of ſeveral, Errors and Abuſes committed _ 
is made thereof; it's evil Juices are more perceptible. 
by heating che Body, and ſtupifying the Senſes by 
it's grofs heavy. Fumes, which renders ſuch Malt 
aigreat Enemy to Nature; for ſure it is, that eve. 
y Fault committed in the making of it, affects 
the Drink more orleſs ; which has begot an Opinion, 


made throughout the Nation ; and this is chiefſy 
the Reaſon there are ſo many bad Sorts 


0 - 


to let the Male lie only three four or ſive Inches 


thick on the Kiln at moſt, with a conſtant. Fire nit 


too fierce, and yet indifferent Brisk, which preſerves 


the Spirit and Life of the Malt; for it may as 


well be too ſtrong as too weak; when too weak, 
it flattens and dulls the ſpirituous ſweet Qualities; 


and when too ſtrong, it fires and ſtagnates them, 
The third Error is in drying Malts. They are 
apt to be tainted by the Smork through the Care- 
leſsneſs; Covetouſneſs, or Unskilfulneſs of the Ma- 


ker. For Smoak, as a Learned Pen defines it, is a 
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Ru rnicious to Health, as it proceeds from the 
Eh 


ondus Juices of the Coal, Wood, c. For Fire 


Cauſe 
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| re- ies, bad Sorts of Beers and 
Ales: Whereas formerly they uſed to be fo careful 
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|  Apifying keen Fume or Vapour, full of dark ſul- 
7 er Excrements, caſt forch by the Eire, contain - 
ng a groſs Humidity, and fiery ſharp. Qualities | ve- 
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Auen and ſeparates che Forms, and Properties of 
Nature; it is an Excrement all People deſire to a- 

avoid, as being prejudicial to the fine. volatile Spi- 
'rits, and therefore offenſive. to the Eyes, where the 
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Bitter wwe a ks whe ps | Therefore. all ths 55 Ef 


Care poſſible muſt be taken that it is ſmoaked as lit-" 
tle as can be; for that Smoak helps to advance the 


dull heavy reddiſh Colour in Drink, which 'ſhews* 
the Excellency of the late Invention of drying Mat 
with Coal or Culm : And alſo the pernicious Pra- 
ice of drying with Wood, Furze, or Ferne, 1 


which yield 4 moſt diſagreeable Smoak ;.yet muſt it 


paſs thro* the ſeveral Kernels of the Malt, and there- 7 
bo impregnate them with it's bitter, fulſome, uu: 
Wag vr Qualities; which does not a little raiſe 


eteſtation and Abhorrence of that common 


Error and Impoſition on the Ignorance 'of | the Peo- C 
ple; and the more, when I conſider the great Qa 5 
ities of ſuch Malt, that are annually conſumed in 


ſme Parts of the Weſt of England, and fome other 

populous Cities and Places, in their Butt- Beers add 
Ales, notwithſtanding the ſinall Difference of Charge 
that there is between drying wich Coak, Culm, 


and Straw, and with Wood, arze,. Fern, Peat, and 5 | 


: # 


Stubble, beſides the great Inconveniency of the 


Wood fire, that can't be ſo ſoon check d nor extin- 
guiſhed as others are, which expoſes the. Malt tos. 5 . 


Damage accordingly:; 


The Fourth Error is 4 very knaviſh, ſabtle one, 5 1 5 


indeed; and that is What tempts ſome Maltſters to 
ſuffer the Barley but to half ſpire, fhoot or ſprout, 
on the Floor, in order to ſave Time, Labour, and 
Charge; and then ſuch Malt will have -a third, 


bart. fifth, or fixth part Barley in it, which conſe- 5 


quenely. muſt deceive irs Brewer; for the Barle 
part will never yield its Goodneſs like that wi 
ls malted, and fo the Drink becomes” in a ent 
Meaſure ſpoiled.” FRE 
The fifth Error is, white is anda” in the Cant of 
 villainous Maltſter, Dreſſing of Malt, but honeſtly 
Eyplained, it is no other than a Bite on the Buyer, 
nd 15 thus e before the Malt is ' carried. 
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. 6 Of ſeveral Errors and Abuſes committed, &c. 
out to anſwer. its Sample or Boyce; A Man takes 
a Garden Pot, and with it ſprinkles Water over an 


the Out- ſide of a Heap; then with à Shovel he turns, un 
it, and does the like, and ſo on till he thinks vr 

it enough. Thus be plumps, and ſwells the I oft 
5 els, that to the Buyer ſcem bigger than ma 
on Sort, and contain more Flower than the in 
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* 


de kept in-a Heap a Month, two, or three ; for in © Boo 
that Lime, it would grow muſty, or matt together, 
and very likely to breed thole devouring Inſects 1 
777 
The Sixth Error and Abuſe, is owing to the Care- 
leſsneſs of the Milt ſter, Who either himſelf, or by 
ſuffering others with their Shoes to tread on many 
of the Coms of the Malt while they lic working on 
the Floor, which is oſten attended. with ill Conſe- 
' quences; for by bruiſing the Kernels, there inimedi- 
ately commences the Growth of a Canker, that will 
ſhew itſelf in a Bunch, turn green, and perhaps one 
of them may infect fix ſound. ones, and more, if the 
Misfort une happens to be in the Months of March, 
. April, and May; by which Means a great deal of 
Drink has ſuffered in its Taſte, and proved un- 
wyholeſome to the Drinker. For this Reaſon a careful 
Mlanltſter will put on a pair of Shoes made of an old 
Hat; and indeed, it is a pitty the Exciſeman is not 
_ obliged to do ſo too; and then, in my Opinion, there 
would be leſs Damage done by dirty hard Shoes in 
the Malt houſe; for as he walks between the Heaps, 
ſometimes for near twenty Yards together, there com- 
monly lie many looſe Corns that are unavoidable to 
the Tread, and theſe confequencly mult be bruiſed 
- and_canker'd, to the gregr Prejudice of the Maltſter, 
l 6 WY . . 75 . | 
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Fatable, has tempted my Pen to publiſh alſe its fine 


| ſhould be neglected, tho this Grain has been ſold in 
our Markets at three Shillin b per Buſhel, a few Tears 
65 for three Years together,” and only Barley and 


believe 1 may yenture. to aver; is upon. a Par with. 


 cularly for- that famogs and nutritious L. quor Mum, 
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and moe; to the Shs of 9 made pn eb 


unwlioleſome Kernels. So likewiſe have I Reiſon to by. 
write againſt the carcleſs Turner of the Mt, ho 


| often, 1 may ſay, is guilty. of doing the like Da- 2 3 . 


mage ts the Malt by his Shovel, when it's imployed 

in the Movements of. the ſoxerat Heaps, where it ner . 
ceſſarily breaks and bruiſes many of the 8 
jobbing it in among them, and ſcraping along 
Floor But rh ſe are bur few in Compariſon of * 4 -_ 
many others, that are ineident to Faced and Mat. i 
e ip FRY. FA 2 
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7 1 H 7 An T-, / as wp is CTY malt POE Giiia * 
"all others, and as ſuch appointed by the Crea” = 
tor for the Nouriſhment of the human Body as an 


Quality in producing a good Drink, that no other © 
Grain whatſoever g in equalize for its peculiar Vir- 
tues; which has ſurpriz'd me to ſee that us 


at Malt in Reputation: | Whereas this ar three © 1 | 1 


ret at two Shillin "uo and Oars. at one Shill in | 7 1 
pence per Buſhe! for making of Malt, 4 23 
far eye both for making Strong Beer; alſo parti- 


that has for ſome Years paſt been made by the Ger- 
nam and thers, to the juſt Reproach'of the Ei, 
who thinking "th mſelves compleatly' furviſhed by 


Bariey ew t- "Maſt * have” FOO: bo Blec- z 4 
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ae mee dee 
5 ted oh Lmproyement of the beſt of ark and 


that i Drink that m1 
1 - Grain Fes th the follow ing Reaſons, viz. 


Firſt then t 


: Driok; fo allo i is the Bread made of the one and the 


nouriſh "fa when the Barley eats to 
ns and is ſcouring: Wheat 


return a 'pleaſant, brisk;-nouriſhing, wholeſome. 


2. 1 : 
3 Thid Wheat-Malt is more natural 10 


Liſe, provided it is not too high dried, and the 
 Goodnels burnt away 
©  highcoloured Drink, and ſo loſe 175 pureſt Sub- 
ſtance of the Malt according to 0. the 
1 den t care how white my 
_ my, Drink is. Bur this Provetb was firſt on Foot, 


. 
1 
4 
| 
= . 


| befgre the Method of making Pale Malt ob: known: ; 


Alſo if chis Sort of Malt is made f 55 im 
Wheat, then good Prin muſt not be expec Ged 285 


- Has Been the Practice 
been told) to bu by. up 


the ſmurty Wheat at a very 


| 

1 , there. 
1 Bread wit it, unleſs | it be. an. a dear time: 7 
| 


 whien ſuch Grain is malted, ic is leſs perceiy 
keeping 
, the black or ſmutty part of the Kernel is better 
Wheat 1 for * the OY: 


3 tol Fs 


might be made from this. delicate 8 


e Flour of Wheat is much finer that. 
that of Barley; and the finer the Flour, the finer the 


Wc ie that bear very diſtant Proportions of Goodneſs: 
3 e e cats. \mooth, mellow, Manſy light, and 
* ough, coanle, moiſt, 

: Aa ies da 

_ from Batley Malt; for | the former, if i will | 


and Beer; while. Barley - Malt is apt to make a more - 

utick, F 
| the humane Nature, as it is made from the Staff of 5 
to pleaſe the Fancy with 


Proverb. — 2 
read i is, nor how brown 


it; fot ſuch as the Male is, ſuch will be the Diiok; 5 
4 . . as for Example 19 a cheap time of Wheat, and in 
a dear time of Barley, which ſometimes happens, it 
of, a certain Brewer (1. have 5 


low Rats fo waking Mate; becauſe when Whear i is 
damnifi re. few that cate to Leal 


Buzr-Beers, than i in Bread: Beſides, in 1 lr. 7 
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of ſuch Wheat Kernel. 
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of it on en and the Fire a Kiln « cure 
that in a great Meaſure which the Stones can t, be- 
cauſe the good and the bad parts are mix'd and 
ground together; when in malt ing, they are better 
ſcparated andcured, yet not wholiy diſcharged from 
the Tincture of the rage woos is thes bad Fart 


L 


Thirdly, It has been experi | 3 155 ts Duty 
or any other-coatle Wheat wilt make good Malt and 
Drink, which may be a valuable Opportunity to 
many, becauſe this Sort of. Wheat grows only on 
ſome ground, and in ſome Countries: where others 
can't be conveniently had, ast in many Places of the 
North; and alſo on four Grounds in the Scutß, I 
this Wheat will beſt grow, and be a ſurer Crop than - 
any other Sort; nor will it be damaged by Düne 
__ Wets, hen others ate, by Reaſon of its great 

Our-guards, ita Beards. This Sort of Wheat alſo is 
ſold; conſiderably cheaper in the Markets than any 
other, as being of a coarſer Nature than the reſt for 
— — Bread, but little inferior in Goodneſs for a 

g of Malt, which gives an ady mw 55 1 
7 a Perſon that thinks fit to make 5 
of it, to enjoy its Ale or Beer at a lo Prictmmmme .. 

Fourthiy, This Whear- Malt has an admirable „ 
Quality in it, that no other has, and that is, te 
Drink Tf it will never be windy, which is a pernici- 
bus Quality inherent to moſt other Liquors, and is 

rery unycholeſome in Barley and other Malt. Due: . 
but this, whether in Barrel, or Bottle: and kept ever ſo 
long, will always be free ſrom that miſchievous Ee. 
Fiichiy, The Goodneſs of this Malt diſcovers it? 
ſelf in · making more potent Ale and Beer, than any 
other Sort can; for if eight Buſhels are allowed to 
a Hogſhead, and ſuch Liquor be made too free withat | 
pins nine Months Age, it will be very apt to intox i- | 
cate, but with leſs Prejudice to the Health of the | 
Drinker, - than any of 8 8 1 
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7 10 0 Wheat Malt. 


| Male Ie hols Bodies are too S e king; f 
cd with large ann of that {penance Acid, 


Yeaſt. | 


bour, ſoak id in good Water, and to have its due 


Time in the Ciſtern, Couch, and Kiln. This is the 


main Art of making Malt; becauſe Where it is 
Work d too faſt, and too hot, ſuch Malt will cer- 
tainly fail anſweri po our Expectation. And ſo it will 
is the. Wheat by Wets has firſt grown in the Field 

reaping, or heated too ok in the Mow; fot 
4 this, as well as Barley Malt, is very apt to rot 
in the Cduch ; and . it is laid on the Kiln: to 
dry, it muſt be ſpread thin, and have a leiſure Fire; 
otherways this Malt can never be well made, which 
reminds me of an Inn-keeper's Anſwer, ( who brewed 
his own Drink) when I asd him the Reaſon why his 
Drink was ſo bad: He reply d that it was the Fault 
of the Maltſter, who would not allow. the Malt a 
due time on the Floor nor Kiln. And ſo it is ſure 
with, too many of them, who, to ſave: Time 
. Labokr; and Charge, run off the Malt too faſt to be 
well made: But if you'll have Wheat Malt in a 
WF: Condition, 7 1 have a due Time on the 


Floor, that it may gradually, and a flow Fire in 
the Kiln, 2 tad 7 . may be ſoft and in 
full Body: Then its ſpirituous Balſamick 


2 will be benden in che Malt, and be com- 
nicated tete 1 Drink, whereby it will anſwer 
thoſe Ends that I have here propoſed: In ſhort, the 
Ale or ſtrong Beer made with Wheat · Malt is thought 
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Sixthly, This Malt i 1s beſt 2 hag: it is FD 
' naged by the Workman. with Carefulneſs and La- 


nag ic to be os 1 kf 15 
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affects Brewing; becauſe there is no making of g 


lately obſerved, we cannot be too Inquiſirive into its 
Nature a d Difference; nor too Sollicitous and Nice 


Well. water for ia of, Fe and, Re other 


4 Water, and Hops, is certainly of reat Conſequence; | ii 
becauſe let a Perſon have all 15 e in their ful Per. 79 
ſection, . he may eaſily ſpoi 

5 does not underſtand the true Method of making them 


of their own Ignorance; when. at the ſame time, 
they ate the / ſole Cauſe o the Misfortune for wat 


therefore here make. it plain to mean Capacities, how. 
they may e good Drink. You Las ä | 
-ents.- 1 FH 16 


C F fo % f 


Of. Wheat: Mate, 105 
0% Water for Brewing. W best. Malt. 


This Element i is particularly to by regandel 11 7 15 | 


Drink without good Water, be. the Malt 25 o 
kind in itſelf; nay, it is «+ ſuch Conſequence With 


Regard to our Diet, that as an eminent Phyflcian' has 


75 


in our Choice of it; and therefore charges the: Inha- 
bitants of our great City with a groſs Neglect in 
this Reſpect, for chuſing of ſtagnating impure Cla) 


war N e * 5 IF off * 
05 Bere Whear Ma 1. e 5 3 OY | . ; | | 
The 43 of Brewing well, next to "good Mais, = 


and marr all, „ 


to ies and Beers ; and for this Reaſon it tos often 
way at one time, and miſs it another, to lay the 
Fault on the Malt, Water, or ; Hops1h extenuation | 


of due Judgment in this uſcful Science: 1 ſhall - 


a * 


And, brit,. 1 will ſuppo iſe ay oppet r to bold, 
Thirry-fix e at's eg is a ſu tat for a 
Ordinary Family, and that I am to brew fix Buthel 
of Wheat-Malt, for making a Hogſhead. of good PREY - 
mily-Ale z for which -Purpoſe I have 75 h 3 
0 


Water from a; a or CO 1 


over hot, and filling 


has 4 River, Rock, Pond, or fot Rain: oY 


per full of this, 1 heat as faſt as I can under T. 7 


Cover of a Peck of the hully Part of the Malt, or of 
Water; ſo that it may be skim'd off for the H 


the Tub, 
which WII 
1 pirit of the Water from evapotating: Then imme- 
diately put five' of the ſix Buſhels of Malt into the 
Tub by degrees, ſtirring i it with a Paddle or Oar 
juſt to ; Wow it. from balling and no more. When 
this is done, ſpread the reſerved Buſhel all over the 
reſt, and let it remain ſo two or three Hours. 
Thus not only the Spirit of the Water is preſerved, 
but likewiſe that of the Malt, which will poker hy 


Bran, which will expedite its Heat, and clear the 
5 Or 
put into the Maſh-Tub with the Water when it is 
kregdy to boil or juſt broke : Then either let ix lie 
till the Vapour is ſpent, ſo that yo may ſee your 
Face in it, of as ſoon as the hot Water is put into 
ur a Pail or two of cold into it, 
temper it at once, and keep the 


greatly improve the Drink, by giving it a fine Haus b 


guſt, or a true 'Tin@ure of the Malt: Then turn 


dhe Cock about half way, and receive three or wp 70 
| Hand- Bowis full of the thick part, and return it 


_ pver.the Malt, and ſo continue till it runs perfefly | 
fine; for on this depends very much the obtaining of 
clear Drink in the Barrel; and therefore the ies. 
Brewer will ſpend it off as ſmall as 4 Struw, and let 


it run into the Urder- Back or Tub on three or four, | | 
. Handfuls of Hops ; and when four or five Gallons 


are thus tun off, lacie over three Handbowlis or Gal · 


on of boiling Water on the Malt, and immediately 
put as much cold Water into the Co 


ime the laſt are diſcharged, and ſo continue lading 
the Copper with as much cold 
a Water, till a Copper of the firſt Wort 3 is rup off, 
4 hich myſt be ſet by ſor ſome time in a large clean 
1 too e wack no * for the 
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Srengely of the Malt, and a few. more Hope with 
preſerve it ſound: Then proceed and put over ano 
ther full Copper or ſcalding Water by three Hand.. 
bowls full at @ time on the Goods, free of any cjẽj,j  |Þ} 
Water till all is expended ; which: when done, pur 
mis ſecond Wort into the Copper by its ſelf, and 
boil it away briskly for half an Hour: Then put 
In a Pound of looſe. Hops, and boil it again half. "FP 
in Hour more; by which time I will ſuppoſe: the 
Wort to be broke enough: But to be more certain. 
in this material Point, you may, as ſoon, as the Wort: =” 
begins to boil, put in a Pound of Hops in one; or 
wo Canvas or other coarſe Linnen Bags, and boil | 
hem only half an Hour as faſt as can well be done, 
when they muſt be taken out; and the Wort kept, 
wiling on, *cill the Particles which will be very... 
mall at firſt, become larger and ſome ragged ;.then 1 A 
truly boiled enough, and muſt. directly be put into 
te Backs or cooling Tubs to lie thin, not above, 
four or ſix Inches thick. | 
As ſoon as the ſecond Wort i is ourof the Capper, ans. FE 
Ns the firſt, and boil. it away in the ſame. Manner, ane 
ith the ſame Quantity of freſh; Hops as you did 
e laſt, taking care to keep back the looſe — that 
ere firſt put in to preſerve jt while in the oh, * ; BI 
nd when the Particles are ragged, diſpenſe it 
e Coolers. 15 
Thos you'll give both the Worts and the tabs” „ 
borough boiling in the Copper, and, thereby enſo ß, 
heir fine Flowery- and ſpirituous Parts, and ardid +208 
cir groſs, unwholeſome, and Phlegmatick ones; 751 
ithour they have their due Cure here, the Drink.., = © 
m never he right clear and good. i in eee | 
but obſerve; that 75 27. r te] "2; 10 
The ſecond Wort will never break ſo ſoon as the 
lt; and een that will be ſooner or later, accords | 15 
Te to the Natute of the Malt, Water, g which is 7 
* Reaſon Ber a limitted ek Folling mnt «A 
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ters of an Hour: Andi then if the Hops are all ſank, 


Newt 1 to, for a true Indication of: the 1 
Wort's being enough; and therefore it is neceflary to * | 
make a right Judgment of it, by viewing a little of Wo 
me Wort now and then in a Hend-dowl, till it ap- al; 
as I have before mentioned. 
I knew a skilful Brewer that never Rope his Tock — 
0 aber 1 e ones ſet a running, till he had all his 
firſt and ſecond Worts run off; which has this e, © 
cCellent Coniveniency in it, that the Goods or Grains i 07 
Have chen no Power to ſour or taint the Wort by] 
1 e. ſtanding on them; a Misfortune that has ſpoiled 
7 5 —_— — of Barrels of Drink, brewed. af- 
rer the old Faſhions' And when he had thus ſtopt 
. his Cock; and miih'd up the Grains with ſuch a 
Quantity of cold Water as he thought fir for. his 
Small- Beer, he let it ſtand altogether. an Hour in 
cold Weather, and ſomething leſs in hot, before he 
dra wed it off 5 then would bo#l/it half an Hour with 
ſome freſh Hops, and an Hour aſter that by itſelf; for 
8 Wort mult not be expected to break at all, 
But by ſotme a Cover is made ufe of, While tbe 
Meer i heating or boiling. in the Copper, and by 
man) while che Malt lies liquored in the Malh- 
Vat, that the Steam or Vapour mayn't evaporite. 
5 or art ee "of he Wort's 
teaki boiling, - which you may likely per- 
Ceive, 150 5 Fire in half or three Quar- 


the Wort appears cleat lille Sack at top, and the ſmall 
Particles play about like knits; then let it boil 
life lopger, and the) II be as big as Lice with Rags 
N or Fiews about * ᷓ that are ſure Signs of tbe 
= Wore being boiled to the 'Heighth 3 and this wil 
ſooner happen, the more furious you boilt ic 3 but 
. iff 'you*b6il it much longer, it only. waſtes, and ti 
ther Hurts it; nor will it work ſo well the Var, 
nor fine thoroughly in the- Cask ; ; 'becauſe then it 
1 will I more viſeous r * it come: 


out 


* 


j 


e the goa a 405 * A £ | 5 1 9 | 
out of the Copper; i in'ſych a Degree of ee bY | 
the vill come our of che Barrel. Bur obſerve, chat pas 
o Malts won't break fo ſoon. as Brown, nor the en 1 
0 Fe foon as Loos Ow and! fmall Mort an ee 
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57 Ha ten underraken_ to ata ole ml 
2 ſimple and pureſt of Vegetables; and yer, perhaps, ot A 
Pt che : moſt abuled of any other, both in its Uſe anf 
Character. The pureſt, n becauſe of the many bene 7 5 
1 Odoriferous, Aromatick Spirits that the Hop is in- 
be dued wirh, as appears by the Senſe of :ſmelling.on 
ich their being rubb d and held to the Noſe, and whick 2 F 
ere cally communicated to any Liquid, as. theſe mn 
fy ats have their Reſidence moſtly: in the outward? 
A 3 the Hopp, and are ſo tender, that they axe 
by not to be retained without being ram'd and- bog di . 
de prevent the Air's Attraction, and the Eſeape: that 
le. tbeir fine Spirits ate always ready to male: And | 
5 for this Reaſon it is, that New Hops are ſo pre- . 
ferable to Old; becauſe, - nocwithſtanding all the 
Art that can be uled⸗ yet with Time will heit i ſub⸗ — - 
1 tle Spirits be expended in ſome Degree, and; dimi- e 
niſhed in their Vertue as citey lie in the Bag. But 
when this flowery pure Part of the Hop is Inght 
aud righieiy obtain ' d and incorporated with Ale or. 
1 Beer, it chen adminiſters a moſt balſamick, opening, 
and penetrating Quality to the Bady of Man, that tble 
Virtuoſo's in Phyſick:i declare will powerfully pure J 
by Urine: And therefore are a ſpecial Remedy  } 
gainſt breeding the Stone, as well as a great Strengg 
thener to the Stomach,” by its aromatich bitter Qua e 
May and by. es * e „ 
4 goo 


1 


p * 4 * 8 $ _ _ ” — 3 5 by = * * es 7 gon : A 7 2 * 1. 1 = * * . ” bs | 9 9 * * 9 - ; N ä ** 2 "x ” 2 IN #5 0" 9 
4 * % * * 8 > TP” CORE 9 e n % Fae pen WM 
: * 43 - 9 * & * * _ a” n 9 * 
5 # ; 1 f 5 4 
: 0 ” * * — 7 
- 5 . * * 

o [ p * 3 

} ; 

F * 


Ne e the good and hal, 
good in all Obſtructions of the Viſcera, 'and'par- 
'  "rieularly:of che Liver und Kidneys. lt is this Noble 
Property that gives the Ale and Beer a fine Flavout, 
and rcauſes that ſmooth Guſt, and pleaſant: Taſte: to 
tthe Palate, hich after a proper Age in the Malt Li- 
gquor, every Drinker enjoys both in Mouth and Bo- 
Ay, and is the true Homogeneal Quality created for 
| - the Service of Man; and not only in the Hop, but 

in all other kind of Vegetables; to preſerve Which, 
the Curious make their Naiſin and other Wines, 
only by tafuling their tender Ingredients in Hot 
* Water, as knowing that boiling would extract their 

worſer Part, and evaparate their better: As is al- 

io plain in all expreſs d Vegetables, particularly the 
Apple, whoſe firſt ſtrong ſpirituous Juice, or Running 
from the Preſs, exceeds; for Taſte and Health, the 

Weak groſs Parts of the ſecond;; and for this Rea - 

fon it is that Wormwood, Broom, Century, Tanzy, 

Sage, Carduus, or any other bitter Herbs, otight to 

de ſizſt dried, and then not ſuffered. to infuſe above 
A2 auarter or half an Hour at moſt in Wort; for 
in theſc. there axe harſh; earthy; auſtere! Particles 
| that are very ready to be emitted, and the warm 
Wort will quickly bring forth thoſe : worler Parts 
; that will devour, ſuffocate, and deſtroy, the fine ſpi- 
WW  Tituous Virtues, and cleanſing. Properties, and then 
ſuch Drink becomes of a hard, barſh, aſtringent Na- 
1 ture, apt to obſtruct the Stomach, and ſend Fumes 
and Vapours to the Head, heating the Body and 
= Blood too violently. And thus it is with tlie Hop 
3 bn 0 e e therefore the common way 
1 of infuſing and decocting Herbs a hang: time is in- 
| Jurious to Health. As for Example, formerly they 
put a Quantity of Wormwood- into their Burt-Beer, 
| "and there let it lie infuſing, or rather rotting, four 
3 he: fix Months, till all the by 2 | 32 
by the opening, penetrating, brisk, fine Spirits 
of ſuch Vegetables are totally deſtroped, and 
„ PEE 25 e F "I 
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in den room the Beer is impregnated. with their 
terreng and ſaline Parts, which contain harſh, bitter, 


churliſh, and inimical Propetties: For rhele Rea- 
ſons, ſays a Phyſician, ſuch common Worm wood 
Beer does not only hurt, but by degrees weakens the 


natural Heat of the Stomach, and ſends heavy, dull 
Vapours into the Head, and ſo prejudicetij the Exes. 
The e Hep alſo, beſides its ſine volatile ſp ene. „ 


which is readily extracted by a gentle warm Inſuſion, 


and is a moſt agreeable and wholeſome Birter, has 


like wiſe an innate, groſs, terrene, and ſaline Part, which 
is thoroughly. com municated to the Liquor by long 
Coction or ſteeping, and is a hot, very acrid, un w hole: 
ſome, and difagreeable 3 yet is deem'd by the 
undifcerning Vulgar, a good Property. Indeed 


ſtrong and fierce it 16; but ſo far from being a Vir-. 
tue to the human Body, that it certainly is injurious | 
and deſtructive to it, in breeding the Stone and o- 
ther Diſeaſes: Hence it is, that all. Drinks, eſpe - 


cially the ſtrong ſtale Sorts, that have the Hops 
boiled in them two or more Hours, ſtrike the Palate 


with a harſn, rough, -unpleaſant, bitter Taſte; and 5 1 


yet it was but very lately that I happened to be in a 


Bre houſe at London, where they wetted about thir- 
ty Quarters of Malt a Weck, that the Maſter pre- 
ſented me with a Tankard of his Strong Beer, ap- 
ee it at the ſame time for having ſix Pounds of 


ops boiled two Hours in each Hogſhead; which is 


perfectly heterogeneous to the true Management f 


the Hopp, tho” he ignorantly extclFd his Skill in 
a bad Action; for both in the Hop, and all other Ve- 


getables, tis but loſt Labour to boil or infuſe them, 
beyond their-firſt' pure Spirit: Ibereſore boiling 


the Hop afterwards, i is not only ſuperfluous, but in- 
jurious, and ſerves oply to raiſe and induce thoſe 
acrid, bitter, uad .noxious Particles that ſo. greatly, 
hn, the Drink; yet were never intended tor: the 
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4 _ Of the good and bad by 
unduly ſeparated from its better and light Party, 
How much then does the ignorant Man at ſe 
his Health, when his whole {Drink has this "= 
_ cond and worſer Part of the Hop boiled in it | A- 
las ! I cannot help being concerned for my fellow 

Creature, and pitty his ſupine Negligence in not re- 

garding any Hints of this Nature, when it has been 
told him; becauſe ill Cuſtoms have greater Power 
over a Man than Law or Nature, and nothing but 

a long Practice will: convince the unlearned and ob- 
ſtinate Man: But to prove my Aſſertion plainer: 
Let any one take a Pot of Beer or Ale, and while it 
is warming, ſtir in it two or three Sprigs of Worm- 
wood; then take it out, and let it drip. into the 

Drink, and he'll find it preſently: bittered with the 
true fine Flavour and Spirit of the Herb: By all which, 
I think, I have ſufficiently made appear, that the 
good Part of the Hop conduces to Health, While 

the bad Part deprives a Perſon of it. And ſo in moſt 
other Vegetables there are, ſurely, healthy and un- 
wholeſome Parts, that muſt be managed accordingly 
to enjoy the one and avoid the other. But more 
of the Hop in my Third and laſt Paret: 
But I now I come to treat of the Uſe of the Hop, 
as it relates to Brewing. This fine Vegetable there- 

fore I can now affirm, has at laſt obtained a juſt Re- 
putation in ſome Parts of the Nation, under the due 
Notion of its good and bad Properties, by the Gen- 
tleman and Tradeſman As to the firſt, I know ſe⸗ 
veral that have been ſo nice in its Uſe, t hat they al- 
low but half an Hour's Boiling the Wort and Hop 
for Octobe/ Beer, as the common Brewer (I am told) 


does his Dorcheſter, as well as ſeveral Tradeſmen 


that I am acquainted with: And one Gentleman, 
more careful than all the reſt, is ſaid to boil both, 
only a Quarter of an Hour: But, in my humble O- 
pinion, they are none of them right yet; for tho the 
Hop by half an Hour's Boiling in Wheat or 2 
„%%%%%ͤ;ͤ˖ͤ „ Ele 
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which being neither boiled nor hop d, but © | 
mented, will in a very few Days Time make this 
Fire. It's true, indeed, that the Bitterneſs of the 
Hop does naturally hold the ſweet Body and vola- 
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the Wort has not; and therefore the ſeveral Beers 
that I have taſted, of ſeveral Perſons Brewing this 
way, all of them, to my judgment, were rather 
too ſharp ; which I impute to the under: boil ing of 
the Wort, as not having its due Cure in Boiling, that 


naturally renders it in ſome Degree ſo with Age, not- 


withſtanding the Hops Power; for if it han t its Cure 


in the Copper, how ſhould. it in the Barrel ? boiling 


being appointed for tlie firſt Digeſtion of. the Wort? 
and that will certainly be deficient, if the Coheſitrte 
Parts of the ſoft Wort are not broke and hardned; then 

it will anſwer two great Ends, viz Firſt, when tjñjge 
Wort is ſo much boiled (which commonly is in about 
an Hour) that it curdles and breaks into large Far- 
ticles, it ill be capable thoroughly to ſettle in the 
Barrel; without which it can never be truly fine nor 
healthful, but conſequently. will be the Cauſe f 

Gravel, Stone, and Cholick in ſome Conſtitutions 3 + 


for that the ropy, tenacious Parts of the Wort, are not 


comminuted, ſeparated, and diſcharged, ſufficient to 


make its true Feces, till it has its mature Boiling. 


Secondly by this Cure of Boiling, the Wort is divi- _ 

ded and hardened, conſiſting of numberleſs individual l 
Particles, which gives a greater Power to the Yeaſt 

by Fermentation, to make an eaſy Diſcharge of their 
excrementitious Parts, and ſo is more able to reſiſt 
Eagernels and Putrefaction; witneſs the Wort that 
is brewed for making what is vulgar 


tile Spirits, and as it were caprivate them, being 
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ly called Vinegar; 
A, but only fer- 4 


wlld Qualities; But * I fake it, this owe 
FCP 


their mighty Deſender againſt thoſe keen Properties, 
that otherwiſe would advance and devour the ſweet 
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20 Of the good and bad Properties, e. 
of the Hop is confined only to the State and Condi - brea 
tion the Beer is in, when firſt- put into the | Barrel; Cop! 
and therefore if. ſuch Drink is runn'd in any imper- | Veſt 
fect undigeſted State for want of its right Boiling, it 1 
will not be improved by the Hop beyond its original 


%%% ts hugs LOT 6 ; 
Now that both the Wort and the Hop may 
have their due Cure, in che Copper as well as the. . 
Barrel, boil. the Wort by itſelf half an Hour, and t 
then rub the Hops well, and put them into the 
Wort, either looſe, or, in a Bag or two, and boi} 
all together briskly till che Wort breaks, as I ſaid 
before; then ſtrain it into the Coolers very ſhallow: 
The Quantity of Hops on this Account for a Kilder- 
kin of Od Beer, ſhould' be, at leaſt, three Pounds 
to be tapp d at nine or twelve Months end, according 
as the Drink is mellow ed and the Hop rotted: And: 
ſo for Ale in Proportion to the Strength of the Wort, 
and the Time it is to be kept: To pleaſe my own Pa- 
late, I boil tw6, Pounds of Hops ina Hogſhead of mild 
Ale, the laſt half Hour, and find it anſwers'extreamly:. | 
Vell, tapp'd at about ſix Weeks end, without Re-. Oppe 
gad to the hot Seaſons or Bloſſom Time in Brewing 
it, ks being under no Apprehenſion of a Miſcarriage, 
provided my Malr, Water, Hops, Yeaſt, and Conve- 
niencies are all in due Order. But to be ſaſe in this 
Management, you may put a little Wort (ſome what 
cooled) upon the Hops before they are put into the 
Copper, to prevent what we call ſcaldivg them; and 
tteg the Hops will ewit their Virtues more free, 
ſooner, and regular, than when their Virtue is 
| lock'd up in them by the fiery Heat of the Boiling 
Wort, there being alſo à reſinous and clammy Na- 
ture in the Hop, which is beſt opened and divided 
s by a previous gentle Heat; or when you have boiled 
one Parcel of Hops in à Bag half an Hour, as 1 rom 
| ſaid before, you may rake them out, and boi ſach- tene 
another Quantity of freſh Hops W of thi 
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breaks and thus a ſmall Bag may be uſed in a little: 
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Fo d Utenſils arg Malt-Liquorrs. 
_ SAFE FEOVL AP 7, 3 bie 5 F "By if 2 2 . 
PH LS is a moſt neceſſary Article in Brewing, 
1 and one of them that has been the leaſt: taken 
Notice of by Authors, attho! of the utmoſt Im por- 
tance ; becauſe by this Evil, there haye been many 
Thouſand Barrels of Strong and Small Drink ſpoiled. 
both by common and private Brewers, ho genes. 
rally ſeem more wanting in this Knowledge, than ot 
any other Branch of Brewing; and therefore if my! 
pen can be ſerviceable to the Publick, .in-remedying/ 
this grand Misfortune, I ſhall aceount᷑ it a valuable: 
Opportunity of making known what I have learn'd. 
and experienced in this Affair, in order to prevent 
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and other Liquors from coming into the World for the 
future, as has been for many Tears paſt, to the great 
Damage of the human Body; becauſe when theſe 
Drinks are thus tainted, they can never be made 
thoroughly ſound and fine, in the Barrel; but will re. 


mainalwaysin a nauſcous, wihcalrhy, thick Condition, 


and be offenſive to the Taſte and Stomachz which 
undoubtedly will contribute to the Breeding of Di-: 
ſeaſes; and that by Reaſon the Misfortune conſiſts 
firſt in the tenagious Thickneſs or Ropyneis of the 
Drink, and the evil ſtiak ing Scent that akiſes there» _ 
from, which has brought it under the Denomina-- 
tion of being foxed, and, indeed, is juſtly: deſerving 
of that or a worſer Comp 
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for this Diſaſter, it is generally allowed to proceed 
from fix Cauſes: Eirſt, from the Naſtyneſs of the 


Utenſils. Secondly, by the Filth and Corruption of 


the Water. Thirdly, by taking the Liquors in 
wrong Hears. Fourthly, by the Muſtineſs or other 
Damage in Malt, Fiſthly, by the Wort's lying too 


thick in the Coolers. Stxthly, by letting them too 


eee eee ag 
o. By all which, or by any one of theſe ways, may 
this abominable Sickneſs in Beer or Ale be bred; as 


new Milk is ſoon turned and ſpoiled, when put into 
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the Wort, more or leſs, from its thin, 
Parts, into a fœtid, ſtinking, Treacle 


9 
K V 


of Man; but, as ſuch, will taint and po 
Coolers, Tuns, and Barrels in which it lies; for I have 
known it o Predominant, that it han't been got 
out ſor a Week or more together, to the great Pre- 
judice of both Seller and Buyer: And ſometimes I 
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rure, and cherefore the leaſt Naſtineſ#1s, in ſome De- 


_  gree, prejudicial to them; 'becauſe all” Ro gy 


and Fur, that is left in the Crevices and on the Si 
of the Tubs and Utenſils, contain in rhem a certain 
Acidity; that, like Renner in Milk, ſours and turns 
| N aer looſe 
Conſiſtence, 
which commonly remains in it to the laſt, and will 
rather increaſe, chan decreaſe; ſo that ſuch Beer or 
Ale can never be made truly ſweet again ev a 
Hon the 


bare heard of a whole Guile together of Strong 
Drink having been turned down the Kennel, as 


not | fitting (when the Taint is in a great Degree) 
bo be carried to a Cuſtomer's Houſe: But to cure 
this horrid Misfbrrune, ſomo are ſo filly among the 


private Btewers t waſh their Tubs or Coolers) 
with only boiling Water, as thinking it the readieſt 


way to feaſd it out; but, in Truth, it is ſcalding it 


nin; for Boiling Water does only drive further back 


into the Wood la certain ſour, fulſome Quality that 
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the Wort, preſently turning ſour, very ſharp, and 


| Tainted Ei Utenſils and Malt-Liquors. 23 
of the Coolets or Tuns has ſuck'd in, the Humidi- 
ty, or ſweet Quality that the Wood receives from 


keen, eſpecially in the hor Seaſon of the Year; ſo that | 


when the freſh, new Wort comes into ſuch: Coolers 


and Tuns, ir does molt cagerly and powerfully : 
tract and draw forth that lurking, keen, ſour Qua- 


lity that the Wood has imbibed and reta in d; which. 


will occaſion, the whole ro become ſometimes o, 
prick d, or .juſt tainted, and hardly : perceivable 


to the Palate ; but at other Times, When the Beer 
or Ale is infected very much, it is unſufferable both 


to Noſe and Palate; and then ſuch Drink will ſoon 
| 915 is one great Reaſon why ſuch 


be ſour: And 
Quantities of 


{alc Liquors taſte © ſo mawkiſh, 


raw, and ſoon. decay, And I myſelf, about twen⸗ 


: 7 4 
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ty Years ago, had no other Knowledge to extitpate 


and drive out.this Enemy, than to ſcrub the Backs 


and Tuns with only Coal Aſhes and cold Water; 


whereas, in Truth, the Diſeaſe lies farther in the 


Wood than many imagine; and therefore is not to be. 


got rid of very quickhy, by ſuch a_ palliative Cure: 
:No,the Remedy muſt be according to the Diſcaſe ; for 
in the Bottom of all Backs, Tuns, and cooling Tubs, 
there are Joints, down-right Pegs, or Dole-pins, 


which often receive and harbour the tainted Wort 
and Drink, and which are moſtly imperceptible to 
the Eyes: is in theſe, I ſay, that the Diſtemper 
chiefly lies, and damages the ſucceeding Worts; for 


theſe Pins and Pegs are frequently ſwell'd by Wets, 
and dried again b and i; ever 
Joints, whereby they firſt receive, and then hold ſuch 


corrupted Worts. Now as there is the Depth of 


an Inch or two in many of the great ones, it muſt 


be ſuppoſed, that a haſty ſcrubbing their ſuperficial 


Part wich only Coal Aſhes and Water, is not ſoon 
capable of routing ſuch a potent Enemy, whoſe na- 


ity venomotis Acidity and poiſonous Nature, lurks _ 
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much better Way, and that is: Take 1 Farcel of 


3 


is Fl the moſt fobtle, ” difficult ;Placts df the Backs 
u 


, over that, to lie two or three Days and ſlack, in or- 


For it has been found, that a Lye Tub, tho? 
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Tuns, and Tubs : "Therefore ſome will put. Stoge - 
Lime ovet good Part of their Bottoms, and Water 


der to burn the Taint away; which may do. ſome 
Good: But then, as the Water and Lime acquires 

a plaiſtick Body, it becomes too thick to enter into 
7 4 cloſe Joints, and about the Pegs, as a thinner 
Body can; and therefore I ſhall preſcribe, I think, a 


Wood Aſhes made from Aſh, if they can be got; 
auſe they are the whiteſt, Wer and ſtrongeſt, 
but any other may do) and boil them in Water to 
a ſtrong Lye, or Lee; the Liquid Part i which la 
| byer the Bottom] of the Back, Tun, or Tub, All 
ing hot for ſome time, that it may have an Oppor- 
runity to ſoak and penetrate into the Joints and 
Peg-holes; then with a Broom ſcrub the Sides and 
dies Parts of them: This will be an effectual Cure 
each time it is uſed, if it is thoroughly done; be- 
cauſe of the great Quantities of ſearching fixed Salts, 
beſides Sulphur, 'that is contain'd inthe Aſhes, which 
are contrary to the Nature of this Diſeaſe, and will 
rove. a true Antidote; and if the Coolers, Tuns, 
or Tubs, are after each Brewing walh d and. ſcrub d 
out with cold Water, and then with this ſcalding 
Lye, it will prevent and cure this Malignity bettet 
than Lime, Worm wood, or moſt other ee 


rally neglected as the worſt amongſt the reſt for wn 
Cooler, has really proved the eee and fafeſt of 
any for that Purpoſe; provided there be no Soap 
mixed i in it; if there is, it will ſurely fox it. 
What Conſequence then muſt the Koowledge and 
Cure of this Evil be to thoſe, that through meer Ig- 
norance and Obſtinacy, have brewed for ſeveral 
Months, nay, I believe I may ſay Years, in tainted 
* Rn without 15 Ow as a Jaa of yy Mif- 
1 ortune 


Office a cmon Brewer; that he migh 
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fortuße they have 
true their Drink is ſometimes: better, and e 
worſer ; beeauſe' they are not always under the fame 


yer becaufe their Backs, Tuns, or Tubs are not 
tankhyodanmged, all goe: 
that it will be better next time 3 Which has been the 
true Reaſon that many home: breed Ale-houſe Li- 


quors, have Juſtly berg te Name of bad Dri, 


and yet tl Brewer ſo :3gvorane- uh nat. able 
cöunc ür i , % i i eee 
JLonce kwDe Pay! thit. kad, only. a Hog ea 

Copper in Zixdou:andcentered: Fim the Exc gt 


the foorgaaliowed! him: fue of Duty, ſoat 125 


char Pere qonfince. Fox 0 hit Teenie for; pug. - 


or three Months together, little or ure, and h 


hadi the 
Brewrhouſe: © Tattt ein id molar] 
right or titee times a Werk, conſtantly Foxed. in hir 
Tabs, and) Barrels; but that was o more than 


ne Himſelf or would Know; per by his, puzring, . 


at derl'of Malt in his Drink, and the Ignorancs 
of the-Drinkers; this uns kälful Brewer went on, ank 


had his Stare amongſt others that better deſerved. 
Anetfter way to cüre foxed or tainted Utegſils 
1s, to take Bay Salt] and put it into your. 255 
| 3 or 2 and ſire ſome on tlieirx wer Sides : 
og ers. . which ol | 


3 


common 0 Salt, aol as: rn Will penetrate 


into the minuteſt —_ and Pores of the Wood, # . | 


where ft wilſeat in, and eradicate the wally venomo 

Particles Gf the corrupeed Paint, and make agreare 

Cure Ar one oat had Aſhes und cold = 
| en 
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Degree of Taint, but are never thoroughly ſound; 5 
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muſt have terminated: in his great Loss, ibad he — FT 
good Fortune to be a Fartner n a e 
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their Camp Cellats, by 
their Wine aud other Liquor 
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add cracking / where 


making Fots af Clay with it to ſtop Veſſels. Again, 
| ' beſides che Infection that lies in the Backs or 
die loses of the Leaden Pipes and Braſs Cocks, thro 


Ang Worts, if not exti 0. 
wu: ar Cooke ofthe fame Flay Salt into the Mouth: of the 
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4 the Male- Practice of beating or 9 the Teal 


26 o 2 or Peridot kd” 


18 | will at feveral; ſo that Brewers, great or ſmall, need 
____ have 8 Apprehenſions o deing damaged à ſecond 


Time, by 


the ſucceeding Worts or Drinks, if they will 
make a *. uſe of the Rules in this and my firſt Book, 


and of this famous Receipt that has oftert — try d 
Aid approved 
ſtvetal eminent Brewers': This Salt, which is of 4 


ol, for anſworing this - Purpoſe,” by 
hot moiſt Nature, is that with: which they make 
mixing it with Clay, to keep 
sin; this Salt being only 
Sea Salt - water candied or coagulated by tie 
will preſerve the Body of the Clay a long time 

end do prereat its hardenin 


in 2 State of Humidity 


its Cover, will be in a freſh cold Condition in the 
hotteſt Sen ſons; as I have hinted in my firſt Part; for 


ats, Tubs or Tuns, it oſten extends itſelf, by tainting 


hich the Wort is conveyd into the working Var; or 


Tun, and hexe will lie and do 
rpated here a 'T 540 which 


Leaden Pipe, land Fealding Water on the 
fame, and e eat] Fave 3 will 


find it effectually eradicate» all Damage out” of the 
fame. Ochers will wet the Bottom and Sides of 


Fins, and ſtrewiſthe Bay- Salt all ern let 
it He HillnexcBrewingnand foak. 1065 5 1 71 
on — 1 „ £634 1 4 2 — at 7 He Fu ry. eres 
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the Liquor contained under 
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v Fanenting Male-Liquors bg 
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cious End, to: make fix or ſeven Buſhels” of Malt 
Pity there is not a Penalty inflicted by Law on this 


modiſn extraordinary Incorporation of the Yeaſt win 


rhus rapaciouſly impregnating the Salt and Sulphur 


impoſe © 
_ thereby ir has induced many a poor Man, that works 


turn the following one, for a Hair of the fame'Dog, 
to the Tmpoveriſhment of his neceſſitous Family, as 


my Diſcourſe has Had ſome Effect this way, I hope 


dent Forefathers; but thoroughly pernicious © 
many in dur Time: For it's plain, . 10 
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too much footing at this time in the Worid, to be ſoooũ I 
exploded, I have thought it neceſſary to reſume this 
Subject, and to ſay, that all violent Fermentations 
rious workings, the ſharp earthy Particles are irri :- 
tated and brought” into Agitation, which ſhould -by' 8 
no Means be ſtirred up, by reaſon they ſpend and - 8 
deſtroy the pure, fine, Tweer Spirits, and con ſequeut-— 
ly. cauſe the Beer or Ale to become Stale'or 'Va- 8 
pid the ſooner. , But many are ſo {far from ak 1 
this an Extream, that they promote it witk all 
their Power, and force and beat the Yeaſt into te 
Body of the Drink for a conſiderable time rogether, il 
with repeated Mixtures ; which, as Thave"already _ 

obſerved, is generally done out of a wieked, avari- '. 
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Practice, as . there is for uſing Moloſſes, in a2 | 
Brew-houſe : For if the Truth was'known,/T'believe If 
the greateſt Evil is on the Side of this'deſtruRive 2 


rhe Beer, and all (in my 'Opinion)for” the ſake of 


(two fiery Qualities) with the Liquor, chat it may 

attack the Brain with its volatile "Potency, and ſo 
| Hale on the ignorant Man, that it is 

e pute Virtue and Strength of the Malt; and 


rd for his Shilling or Eighteen Pence a Day, to re- 


J have ſeen it often done in the Country; and as 


my Pen Will have 4 great deal more, towards the | 
Suppreſſion of an Evil, utterly unknown to our pru- 
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the! xolatile Spirits, or ſwe 


- — 8 - : Þ £ A - 
338 = * p - : d 1 
* : Pa # Py 
4 L 
7 * 


n * 7 ' y 2 p s 
* + 4 7 * ; 
+ 1 ” # 1 : . 4 # 2 
« - 1 J ; a f 7 4 7 7 - » N 
7 8 1 1 * , þ * P L 
i . = | 
n 4 2 - =. _ / IM. 1 * % L ' a % > . : 
5 „ * * be . : Mr; n * . „ 7 3 & + * 5 1 2 2 
, 7 # ; 
* 


© :ſorceable Uſage in Malc-Liquors, by.þ 
Leaſt into —— and detriments t. 
trating Particles; ſo that in this Sort. of 'er! 
tion, the groſs. excrementitious a an 
rate from the ſiner Parts, by which Me it 


retain a Krong, grols, fulſome Sweerneſs:; 51 998 in- 


ſtead of being avoided as a very great Enemy to, 
Health of Man, many of tlie Vulgar People. 2d dr 5h 
ald count it good and nouriſhing 3 * ax! 
uch r fails not to fur, Ned and Colts | 
_ Statmach-and+ Paſſages, ſending back Sek, ile 
Fumes and Vapours into the Head, a N 0, 
rates an hard ſahulous Matter in People ſub A'S 
the Stone and Gravel ; therefore let bo 8 Mev and 
Women refrajnſuch Malt-Liquors, if t have any 
© Reſpe@rotheiriown.and Childrens. Health, .. * 
Ii is the Advice of an eminent Perſon in Know- 
A ledge. and Practice this way, that the lighteſt Fermen- | 
tation or Working of Ales or Beers, is the moſt; con- 
duale Way to Health; and that all heavy, Fermenta 
tions are heterogeneous and unnatural to che Drink 
aud Body of, Man: For tho the common; Vay is to 
tun I. 
gently; yet chen it will eome under A 
tation in the Barrel, that oftentimes ca uſes 1 
again, as fierce as ever, N apt tõ ma e it fr 
and ſpend itſelf; for long ox ij 
Drink gros / ſharp and, ſtaſe, 


6 to Ag 


oner thay hen t 


Fermentation ig moderate on rule; 1 Tl : 


in ſuch Caſe. become fine: Bo at 7 
et Bod) 


Yo i, 
1 ther turned int Sharpneſs, by 
working : Therefore thoſe that, 12 5 Wh 


8 eee 0 don or pu 95 0 their 


8 be ic ought. to fe 8 ms the Veſſels, 


aud you not e 8 * wile 
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Drink, when; it begins to fall or 1 8 more 
Fermen- 


e Working, 8 0 a, 


a ſays, when. your 4 —.— "Cold, mix 


25 it "bale 


were al ür and a, le it 
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Nay! this Calais carries. his 0 


gur Yeaſt, well with it, and put it:preſencly into 
"Ja 18 Veſſel, and it q ill do extraord inatj well in warm 


3 Weather; and if in Cold Allowance muſk be made 
accordipgly,by putting the kt inge ithlogdmaim, 


how: contrary: is this healthful; Way © the-Prac 
"rice of, many who loadtheirAJes:in particular, with 
ln ſulphurequs'| t; and char 
their Drink may haxe enough ob it, they: Jometimes — . 
make Aflditions of freſh 1 Parcels in the Time of Fer- 
mentation. About the Beginning of June 1733, ᷑! RK 
pr Tow: be np common Brew. houſe, and ſaw a N 
Win in dimen under a violent Fern- 
to ask the-Man'how "8 

me from Friday to ( 
been obliged to 
Wok two Hours to Fs it. 
goers 8 4 30: 7 5 if 0 Tuns 

Foot 


beat the Ye 


faſtened. 0 Sides 1855 them, to allow for the 
great R 01 gs of their hom Fin Teal before "ry 7 
beat or hd them in, , which. would be elevated 
ſometimes {everal- 2 5 bi ighef han the fixed: Tan, 
Hoe was HEE ion w 45 Witneſs; hete Fo 
Spirits fort. Vers entangled, imprifon'd ; 


and ecke, 1 f ſhould: have been cheriſh d, nou- 
gte, and digeſted, "with. 'all the Moderation and { 
Freedom; 2offible, and in their room the- hot Tale, 
Brimſtone Spirits of the Yeaſt ſubſtituted an wade 7 
Predominant, 70 horrid Degree of Degeneracy i ins 
deed. ' But 1 ro to the Proverb, "Ons. OT 
Miſtake, is another's Game; -— Remarks: 
1 cannot fay this Perſon i is en right in advifng 
to Tun the Drink ſo young, as u hen it firſt be „ 
* Work * 1 00 be Small- Rav) but when: «6 Ne. EH: 
27 e 105 as; cool 4 poll W. BY 17 3 
have 
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Wo Of Recovering prick'd, ale, and da 

- have's Digeſtion firſt in the Pub or Tan; and wh 
ol fines rn a ſine curled white: Head, chen de 
ir up a ſoon as id ean be done, is a good way 
Ts if it does not thus ferment firſt in the Pos, 
the Coldbeſs of the Cask and Cellar: in Winter, 
* would'be'apt to check and hinder it doing ſo in — 
Bartel. Br d he was 4 Phyſician, he directs this 


ently, Barrelling up the Driniz to be the moſt heal- 
thieſt way: of all others; and 5 [per bf it may bed, 
Bur be fure never to fill up the edel again Wich 
F IIPOA out. . 11 NI ft O13D F8. THT 
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ort ears. ago, ft 1 a e 
| — Rale prick'd. Butt-Beer, that was retutn'd by 
of his 'Caltlomers, and began after this Matiner; 
| Fir, be be ran off a piege of ſtrong 1 6 3 then be put 
 fome freſh Malt on ed Goods. d over that the 
| ed Beer 3 that he let Rand for foes time on, "the 
s and Malt: But inſtead: of bettering It, it came 
1 5 Smell Beer to his great Surprize for, toll 
the Story, the Rich robb'd the Poor 'becaule 
© Grods Ubſord'd the Rrongelt Pare of the Drink "4nd 
| Ee only the ſmaller Farr, as white Loaves ih 5 
Oiren, when mix d with the brown Pots will take ke 
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Ln 158 ated. in ſuch ao about our Years 
380 but after a different Manger. * ; boiled 
bay Wes 2 55 over 5 — 122 4 
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parcel o te Fe Ber, an 1 0 1 „„ 
till all the Strength of the Malt w «af. bot 1 5 Ro 
out: And thus he forved. anocher þ boar Balhcls WS. | 
Malt till all his d | prick'd Stale-Beer was cur. 

and brought again into a mild pure State br fer 
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Ing Water after the Stale Drink was rum off, in or- 
der to waſh away the 8 groſs Pa arts tf t the 


Beer had let bh the Goods) which was to have Prepa- 

red it for the Reception of the next "ery jag of mor 
 Stale-Beer'5 hat the ay - Brewer: very, | | 
id, "and'by His ut are "Addicons'dr 5 
arid: 1 55 deer, be he each t a 
Gow if Fight dex, "fo ab ro 199 80 Wh 
oth 1e Ns Be Wie bony No, 
thus e e ** dd Fee dur 21 in 8 
this eee eee 4c the ſigh” Biever had they 


the Advan 1 6 an bis Brewing of or ſta 
only e e 1 Buſh s'6f Malt ; for rage of pu 
| hol put bver*"the ' ſeveral Parecls” Stele Heer like u 
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1 Butt, and other Malt-Drinks. 61 24 
Virtue of the Goods; otherways the damaged | 
Beer cannot have a perfect Cure. And if there is a2 | 
by repeating the Brewings' till all is over. But here 1 
may an Objection ariſe, that ſuch Drink may be 
thorough clear and fine; and that there is no Leaſt 
nor Foulneſs to cauſe'a Fermentation and clog the 
Goods. To this I anſwer, that all Drinks that have 
paſſed a Fermentation and Digeſtion by Yeaſt, are 

tinctured and incorporated with it ; and tho? tle 
Drink is aged, yet will the Effects of the Yeaſt re- 
main in its Body in ſome Degree, and cauſe ſuch a 
Fermentation; as may be perceived by the thick Froth _ 
of Malt - Liquors, when only warmed over the Fire 

for preſent Drinking. But admit there was not the 
leaſt Yeaſt in the Drink, yet ſuch ſtrong. Malt- Liquor 

has a much groſſer Body tho! ever fo fine, than Water; - | 
and which conſequently will hinder it a free Perco- 
lation through the ſpupgy cloſe Grains, 'that like a 
_ will 1 Sizy Part of the Beer, and 
tranſmit a thinner Liquor, as it Wppened in the 

great Brewer's Cale, e * 7 5 

Take three, Pounds of Hops that have been boiled 
in a firſt Wort ooly half an Hour and as ſoon as / 
they are cold, put: them into a Hogſhead of prick'd 
or ſtale damaged Beer or Ale. Then take,ewo Pounds 

of pure ſoft fat Chalk; break it ſmall, and put it 
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likewiſe joto, the Cask ; and if the Drink is not too 
far gone, it will ferch it again into a;{moorh Mellow + 
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for if too much of the ſtale prick'd Drink is incorpo- 
rated with the new, it will not anſwer your Expecta- 
tion; therefore obſerve to order this in a due Propor- 
tion; let there be one Gallon of ſuch Stale Beer mix i 
35 with three Gallons of new at leaſt, that the latter mgy 
have the greater Power; for it is by ſuch ſuperior. 
Force, that the acid ſharp Qualities of the rn. 
over-come and reduced into the ſmoother Nature of 
the new, and thus it will bring the whole Body N 
the Mixture under a new Fermentation, that will bot 
Clear, fine, and ſoften it: An inſtance of which I 
knew done in a Kilderkin that had about fx Gallons 
of Stale hard Beer a little prick d. To this was put 
ten Gallons of new that work'd it well, and at fix 
Weeks end, when the Cask was Sr N58 dan 
9 . e CES 1g | 
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"Boil the Water and let it and, till you can a 
your Face in it; then put your Malt in by De- 
| 13 25 and ſtir it; let ic ſtand two Hours ; then 
| your Complement :” Boil the Wort and 
| Taps thitry” "Minutes; cool it as ſoon as m 
icring it AS; the Bortoms may be 
Jet it in the Gyile-PTun, till it ae Fe eg which 
muſt be skimmed"off ; then put in the Yeaſt, and 


N | work i i till the Head fall ; then Tun i it, keeping the 
Cisk ling up ſo long as it will work, 8 alt 


- Remarks on the Particulars 77 this Recei 1. 


8 *% . 4 — * 


This Receipt came to my Hands Gam a Phyſician 
who has a Name for being curious in Malt-Liquors: 


However, 1 ſhall make m * — on its Particu- 
| Ip lers, 


* 


ere 


I z)be Receipt for Brewing Dorcheſter- Beer. 
lars, for the better Underſtanding of the Nature of 
the Ingredients, and the ſeveral Methods here preſcri- 
bed for their Uſes. And firſt, ' I am informed, that 

at Dorcßeſter they lie on a Chalk, which may afford 

a good or bad Water. If it is ſoft; and it will eaſily . 
lather, it then is excellent for this Uſe ; but if tis 
hard, creeky,; and curdling, it is as bad; for Experience 
has proved, that aſtringent or binding Waters are not 
agreeable, notwithſtanding the common Uſe they are 
put to in Brewing Malt- Drinks; becauſe their hard |. * 
Qualities will till remain in the Beer of Ale, and a. 
fel chehnman Body accordingly : For tho ir has paſſed 
ſeveral Digeſtions in 2 yet will not the mi- 
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35 


neral Nature of ſuch Water be totally deſtroyed, as 


is evident in the Taſte of Beers and Ales tinged by 


them, that will ſtill communicate the bad Proper- 
ties of ſuch Waters to the Palate and Body, after 


having lain many Months in the Barrel: Theß : 
alſo naturally give a ſharper Taſte, and induce Stale - 


neſs in Dritk/ much ſooner than the ſofter Sorts ; 


_ and-if there are any unhealthy Qualities in them, or 
in the Malt, Hops, or Yeaſt, they are the ſooner and 


faſter fixed in the Body, as their aſtringent binding 
Properties have more or leſs Power. 
It ſays that the Water is boiled.—It's true, aceord- 


7 


ing to the old Way among the private Brewers, this 
Sort, it is not; but only ſo much heared"as'to be 


ready to boil, or at moſt juſt broke into Boiling; 
for the — it boils, the Weaker it is; and ths 
or Brewing; becatiſe the Spirits of tho 


more unfit 
Water would evaporate away in the Steam, which 


ought ks much as poſſible to he preveiited'; and there- 
fore in great Brew-houſes at London, they are rigit 

in this Article of not boiling their firſt Waker or 
Liquor to the Expence of its Spirits, which are trulß 


worthy of Conuſervation as they tend to the Preſer · 
er 


vation. 


— 


Method is followed: but by the mote intelligiblss 
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vation of the Drink, and giving it an agrecable brisk 
Flavour to the laſt. | N y 4171 41 E 
Letting it ſtand till you can ſee your Face in it. 
— Is what I muſt own is generally practiſed 
throughout the Country, as an Indication that the 
Water. is in a true Temper to receive the Malt; 
bur in this alſo I cannot commend the Country Me- 
thod 3 for if the Water did not ſpend itſelf in the 
Coppe by boiling, it will now in the Maſh- 
TPDub, and there be deprived of its Natural Spi- 
rits in Steam, that here have an Evaporation for a 
Quarter or more of an Hour: But to be more par- 
ticular in this Point, I cannot but think this Inven- 
tion was firſt vontrived to ſupply the Ignorance of 
the Brewer, who indeed is by this Means under 
leſs Hazard of committing a Miſtake, than if he 
was to do as the London Brewer does; who, inſtead 
of ſtaying till the Water cools in the Copper, lets 
in à Parcel of cold Water directly; and thereby 
brings all his Liquor into a Temper at once; and ſo 
prevents the Miſchief that boiling the Water would 
do. But this is a Piece of Skill that every one is 
er Maſter of; and to ſuch the old way is prefer- 
Then put your Malt in by degrees, and ſir it,— 
This has been ſuch a random Direction in - Receipts 
of this Kind, that I never met with a Brewer in my 
Life, either great or ſmall, that I ever heard diſpute _ 
about this Matter, or even miſtruſt there wa? any. | 
thing in it beyond common Management: But I am - 


ſure there is conſiderable, as I haye conſtantly found 


by Experience; tho their Mouths are freqently full of 


diſallowing What is generally called a Pudding x 'F 


ſiſtence in the Malt; and that ſuch a Misfortune is 
only bypught to paſs by one particular way, viz, by 
ſcald ing the Malt, Which I own. may be done: But 1 
can now aſſure them, it may be done anbther way, and 
that is, by maſhing the Malt to long; and yo the 
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The Reces fr for Beisg Dercheſter Best 27 
Brewing is never truly Natural where the Water is 


put gyer by the Hand- bow I, or what is called — - 


over reaſon the Malt then will lie in ſo heavy 
and cloſe 2 Body, that the hot Water can't. have 
quick, Free; and eaſy a Circulation about all the Sides 
and'Parts'of the Malt, as when it ſies looſer: And 
therefore, when the Malt is put into the Water, it 
ſhould run but ſlowly, and be ſtirred as little as pol 
ſible; J mean no more than needs muſt to keep 
it from ball ing; and then the Water will have fres 
Acceſs ro all the li ght Body of the Malt. It's true, 
this moſt ſervickdable Nicety does not affect the great 
Brewer in his large Quantities of Malt, or whets 
the Water aſcends through à falſe: Bottom, and the 
great Oars are uſed ſeveral Times in a Brewing; be- 
cauſe they don't here lade over by degrees, but maſh. 
all at once. However, every one to their Conveni- 
ency 9 8 Mind ; _ en over FR degrees pleaſes. 
me be LOOKS 2017 


Lerting it-ſtand t two Hovrs. — This 3 
and writ ; but there is more in the Matter than at 


firſt ſeems: The letting it ſtand two Hours, is a ver 7 
good Way to give the Water Time to enter tho 


Pores of the broken Malt; and extract its Virtue# 
In this Reſpect I approve the Country's Method be / 
yond that of the Brewer, who generally lets it 


only one Hour; but I like his Way beſt, chat caps 
me Malt or Goods: That is, — ſoon as the firlt- 
Maſh is done, he puts ſome freſh Malt ſpread o ves 


it to keep the Spirits in, and prevent their Eſcape in 4 
Steam, which is an excellent way to give the Drink 


the true: Flavour of the Malt; that it will be ſure 
to do, if it om NE, 9 of more e Hours aan C- 
yer. +6" N Xs „ 
L over. as White may. be called: bi 
over the Malt at times, many Hand+bowls of Water; 
that it may run gradually off, and waſh away the 


Nomen * ” x low:degree, _ the Vir- 
tue 


— 


well as the Hop: And therefore I adviſe; that the 


j 


133 The Receipt for 1 « Dorchabeha Zeer. 
2 of the, Malt 22 be leiſurely extracted; which 
tore. natural, and much better, than by haſty 


. this 1 have” ſaid enough 8 ele 


511 che Wort and Hops wut Biber FOI 
This Article I would, if it was in my Power, reform 
in the firſt Part, hat not in the latter. I am very ſen- 
fible - that the fieſt Publication of the Hops true 
Nature, hasrdone a great deal of Service in the 
World towards the Enjoyment of more wholeſome 
Nalt Liquors than heretofore: this Nation uſually 
enjoy d; aud I would contribute the beſt of my 

"Pom. that the Wort may have alſo its Cure x + 


| Wort, inſtead. of being | boiled half an Hour, may 
be boiled briskly till it's broke enough ; which may 
| ky eo, if it ob er an Hour before 
the Ho put in, ar t il it longer with 
the Hops 3 20 or put in the Hops at the firſt boiling 
of the Wort in one or two Bags, and after half an 
Bend erte chem out, and boil the Wort on by its 
- ſelf : Thus both the one and the other will have 
their due Cure : For in my Opinion, it ought to 
be eſtabliſned as a general Rule, that no freſh 
Hop ought to be boiled! above thirty Minutes in 
2 5 2 the Wort boiled leſs than till it breals 
rticles . if oy are, Lam ſute the 


E — user fo 4 e i firſt; by the na 
1 groſs Parts " and ſecondly: by 
_the Wort's being raw; and not thowughlyr digeſt 


4 9:45:41 0 Ae 4% cn, e 
Cool it ias ſoon 48 poſſible, — This anſwers'Nes; 
busse End: in the beſt: Manner; for Wort can't be 
too cold to work, if it can be made to work at all: 

Zy this Te it is, that the Wort is prevented 
fretting, | the fine Spirits of the Malt diſfipated; 
all violent Fermentations being an Enemy to Nature, 

and, are often che Caufe t ſudden enen and 


Sour- 
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be Receipt for Rrewing Dorcheſter Beer. 39 
Sourneſs'3 for which Reaſon Brewers dare not take the 
do in the common Brown and Pale: Ales that cage . 
be drunk directly; becauſe it would be in Effect for- 
cing of Nature beyond her genuine Motion, which is 
che beſt Dictator, and proves: herſelf malt improved, 
when -ſhe is moſt gradually. managed and afliſted ; 
and therefore the Art is ſo to work all Malt-Li- 
quors, that the Salt and Sulphur, with which they 


abound, be kept in a due Regular ity. 3G £777 it, 1:47! ws 
Stirring it that the Bottoms may he mingled.— 
This is very particular indeed, and contrary to the 
Practice of all London and: Ciuntry. Brewers that I - 
ever knew: For in London the great Brewer takes 
great Care to leave the Dregs and Sediments 
behind in the long fixed Backs, and dra off their 
Worts from them as fine as poſſible, as thinking 
ſuch grofs Feces would prejujudice the Drink, eſpe- 
cially the keeping Sorts: Indeed it muſt be alloẽW 
that foul Sediments as they ſubſide the Thickneſs 
of one, two, or three Inches in a Butt, will become 
a Feed or Subſiſtence to the Beer for ſome time; but 
then let it be conſidered, that by putting all the Se- 
diments into the Cask along with tlie Beer, the worſt 
Part of alb that is loaded with the groſs earthy Salts 
and Sulphur of the Malt, Hops, and: Yeaſt, are here 
reſerved in the Beer to the laſt 3 whoſe, harſh, earthy 
Qualities being very unwholefome, will not fail to 
communieate their rough Properties to the Drink, 
and on Change of Weather be very apt to diſturb the 
Body of the Beer; and bring it under a Foulneſss 
and Staleneſs ſooner than ordinary; for, as the Feed 
is, ſueh will be the Nature of the Malt-Liquor. 
The greateſt Artiſts that have had a regular Learn - 
ing in the Art of Brewing, allow that Drink; tho 
it de ever ſo ſine, put into the Guile - Tun out of 
the Coolers, will carry with it into the Cask ſuch a 
ſhire of Matter, as will become a ſufficient Feces 
„ | Sec ar, 5 
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for feeding the Beer ſome time, if there j is Malt e- 


h given it: But where that is doubted; and 


We” Drink may be further improved, any of the 
Compoſitions, or rather the Balls, mentioned in my 
firſt Fart may be uſed, which I have experienced to 
"be excellent for this Purpoſe, and are of a much more 

preſerving, fining, and wholeſomer n wh 
foul natural Sediments of the Drink. 

Then ſer ic in the Guile-Tyn till it gathersa Hea 
| which mult be 'skim'd- off,. It's very ieee 
Head Will ariſe in the Guile - Tun, where all the 


Feces are put in with the Wort; berauſe the Salt 
and Sulphur of. the foul Dregs, will give it a. Sort 

of ſmall Fermentation, and cauſe a Cream 10 appear 
in a Head, which he ſays is beſt skim d off, and 


do 1; for it is a Sort of Exerement- that the Wort 


diſcharges of itſelf ; and the leſs there is of ; ſuch 


leſt in the Drink, the better it is. But 1 neyer like 
b to ſee Wort have a Cream on it before the Yeaſt is 


ut in; J for! oftentimes this is Funes, m the 


12 \# 

2 Ten ut in "oh Yeaſt, oh ks it tin the. Head 
4b. — his muſt be done without all doubt, and 

mould be work d as cool as poſſible; and when it = 

t to a good Head, to beat the Yeaſt in only once, 


By cleank it into the Veſſel, is the beſt; Way of all 


others for keeping Beers By this the Drink will 
bare its Body fully opened with a due Fermentation; 
that is perfectly neceſſary to make it! ſine, and drink 
clean and light. I knew three pett Ar at Brewers of 
tres Minds in this Reſpect. One! ſaid, draw off 
the Drink bya Cock placed ſix Inches above the Bot- 
tom of the Tun or Tub that the Sediments may 
de left behind. A ſecond ſaid, do that and skim off 


all the Yeaſt beſides. A. third aid, put Beer, Yeaſt; 


and Sediments all into the Barrel. Now let us exa- 
mie which of the three was moſt right. The firſt, 


had * à ttue Notion af the Natter; bers it 
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alctieſs 75 1205 Drinks 19905 hinder 
oy rating'w with che Beer'is t 617 o haye I 
The ſecond that w. was 10 ing off Top | 
9 — declared | ett} more. in che righr 
thay of che three} ; for that Nai would: be Yealt 
fin the Drink tg caul ſe 4 a Fermentation. in wo 


Wer 5 ding the Top and. Bottom ar 
taken © 5 B. hows Third, Think wholly i. 


fp: ao would hats, all 'p put ard the 2 

K gene be a violent Fer- 
; While 23 h Dr ink abounds with 4 

4.80 e 501 bes Ltiriogal” Yeaſt, a 100 Fg 


ny 5 'xl hat are two Principles. 
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boiled, 18 pur into the biggeſt" Tub, and a Pail of 


Malt in by a Handbou! full at a Time, ſtirring it an 


at laſt he leaves hal 
mean while another Copper of Water is direct a 
for maſhihg two Bufhels'of Malt, Which ſtands —— 


wade ready, and is put over the Goods or Grains 


: | * nn. R 9 * 2 x; 
1 6 ; , * N 8 , "248 4 


1 
. 


* © after wann Method. . | 1 72 * 
their Drink, Which works it u ad ad ©: 

their —— gires the Liquor dncagreeabli: Re- 135 
lin; for its apt to be a little too bi fromthe. _ 

bine Tops which are very ſtrong, but very whole- - 
ſome; tho when they can, get Spruce: fobichs. 4.5 
ſomeu hat ſcarce}-and: grows among the Rbeks) they _—_ 
prefer that Drink before: chat made with/ tlie Pine, FED 


— — 


— 


. - 8 2 
—— — — 


— * 
92 ; 1 
* 
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preſerve the Grounds for to- accommodate Ferſons, 
as $2 do our 2227 wre Bre wing G. I, 21 "I FIC; 
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le 3 two Maſhing Tubs, one that will oath | =_ 
four Buſhels, and the other two; and one Copper 


* KS, * 4 3 


cold Water immedi⸗ tely on that: Tben he puts bis 


the while, and fo on in a greater Quanriz ity y d& 

grees : ( ſor the 700 0 of Balling i is moſtly at firſt)y tin 
Buſhel of dry Malr for a Top- 

Cover: Thus he lets it ſtand three Hours la the 


heated, and put as before into the other Maſh- Tub 


Time. Then after the Wort of the four Buſhels is 
run off, he lets that zlſo of the two Buſhels * 
away, and lades it over the Goods of the four Bu- 
Mels, the Cock running all the while, and it will 
make in all a C -opper: 55 halt of Wort, which 3 
boiled at twice; that 45 when the, firſt Copper is 
boiled an Hur. or till it breaks into large Flakes; 
then he takes half out, and puts the remaining raw 


Wort to it, and boils it abour half an Hour till it s | 
broke. Now while the two' Worts ate running a 
tiere is a Copper oft Water almoſt ſcaldin bot 9 


of 0 


4 


2 * eee Bhs den ag Di 
> of both Tabs,; where after en Genn the 
Cock is tumid, andf this ſecond Wort boiled away, 
that! he again puts over the Grains of both Tubs to 
2 an Hour; wlüch when alf, is put into the 
rand boiled again, and then ſrves hot as jt 
is inſtead of the firſt Water for maſhing tour Buſhels 
hu freſh; Malt; where after it has lain three Hour: 
"aid is ſpent off, it is hoiled but White it is in tlie 
Maſnh- Tub, Tila e eee to put 
over the Goods or Grains that ſtands an Hour, and 
is then boiled for Small Beer. And thus he brewed in 
all ren Buſhels of Malt äs ſoon as he could; with two 
ae WK a mor of Hops for the Whole: -. 


11 7 * 


ut 1 155 17 93. 20 u {FA 331 2x. x01 5 
e i Las Another, FFF 
8 Ji: 75 77 
Whol tore FS ids about twent 17 ab 
Ws 3 of Ale off four aſhels, of | P 
thus % He juſt maſhes the ficſt Copper of Wer 
it Hand three Hours before he — it off, 
Which he refer 4 Tub with Hops; then haying 
another Copper ot boiling Water ready, he lades that 
over, a Hand- bo. I full at a time, keeping the Cock 
- continyally 1 5 till all is off; then he boils this 
1 d Wort firlt with Hops till it breaks; when he 
| 0 half i our; pad puts To firſt Piece of raw. Wort 
x0 the reſt; an is away again till it breaks ; then 
makes a Kilderkin of Small- Beer without any Hops, 
which when cold, he puts * Pail of cold Water to it 
to keep it from ſouring, #1 .the next ch it is beat. 
| Bar and ſerves 2 the "of 
four 


he pays no. xtr 8 
is.boiling,, ror 927 2 555 time Rook * up 3 


down wich a fn bowl, believing this Motion con- 
N much e anne the Yor break the 


; Hs . 


wi at 20 0 3 a a4) wy 8 Fa hal 21 
8 N CHAP. 
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1 55740 
A OTHER to brew four Buſh "of Þ 


He /rubs them well bet y 
cools a little Woxt ; in whic 


and 
1 -. ; hen 


puts them into a fine Net,aughails them only 5 7 


Mindtes, but Mb, Wort loser till e 7 
ing be: 4 de my Tap, to. rial 
ac a SeEna. TT; emark 8 ON, 
Firſt, He is certainly right in phng dee ene 3 
Hops. to four Huſhels of Malt, « even e 
Ale tobe drupk ia little time ; becauſe. as the Pele 
Sort is the moſt Juſcious of. all athers, chere is require 
ed no leſs than; ſo much. Secangly, And to have che 
pureſt ſpirituous Part of this Vegerable.3 in a little 
While, he is no leſz judicions in rubbing ghem en:! 
for by ſych Frot tion /theꝝ g put into a Sopdi- 
tion of imparting their ſſence more treely 55 De 
Wort in a 3 Wa his Merhodof 

ing chem fitſt jn cool! Wort is gaod'y ſor if, Hos 
are put directly into 7 5 Von; as che common 
Way is, you may then expect the Fotes of chem te 


be locked. up and ſcalded by the aſtringent Heat of | 


the Liquor, and chere by hindred e emicting, lo. 


och 
of their Virtues as is negeſſary in FRE = 
Fourchly/his Management in boiling the Wort ogy 


er than the Hop, and till it breaks, is a moſt, ſu "= 
Way of giving a Cure to both; fur you may depend 

on it, it Worts are under or oycr boiled, they are 
not rightly brewed. If under, then it will not work 
kindly in the Vat, nor fine truly in the Barrel, nor 
taſte pleaſant in the Glaſs. If too much; its viſcous 


Fu will Not thoronghly break by Fermentation; 1 


1 


. 


Malt, uſethione en aps/ch 0 4 : 
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uch ar 4 in het 


1 05 4%, ub 7 * 
For by too long. 5 


ili A: of the POOP PR” 
moat a thicks e ie ought 10 Cori 
have and wi Papua much boiled, it's apt, to ox, 15 ver 
 beccme- ropy 82 Cask, and thereby -fubje nr 


2 [orms while it les io the Rik Ph both 
This may. rhe n 1 lily upbraid the old erroneous Way Pract 
[> Deo wy ohe ball all their Bes Ales, 


ant by the jo [Gtafs4 or in plainer Termz, alſo e. 
1 Fr tis imeſſble fer che Art of Ma Thou 
aud jult 15 Boi fing nh by chat Rule or any other, only e 


bees one Sort of Malt [won't that t 
18544 one Sort of Watdt biene 
another nor wil — 4 flow the P 
was quicker; and che Reuſon for Bur if 
he Tie "of Brewing was ocdaſioned 
ee War 9 One by ihe m 
ms"; Md rhe other 


Exce 


Fr where the wrote 


4 _Curb/ 4s Puk u c ehe 8 it as four orfive % 5 


\ 


ia a little Robm, aud with a few Tubs, 1 think 1 
hape awply Mes in ds TOO Book of the ad 
e VVV 


855 Criſis, by 
ra 


ble Profit that may be obtained in ſaving the Ex 


Foot big ala: it Wort; that Heaves' only .nars “ Gte 


tow Veit ſor the Steum to aſeedd out by; and, chen , Salt: 


fich Wort chat is under or orer boilech by Conſes I, Bott 

once 4 5 be ſo wh elbe us that boiled to its I. not 
Resſon it is not 6f fo eafßy and nat , hum 
FDi ent ;"but like che Extreams'bt! under or I as h 


. Sec boiled Meats, will not ſail to diſagree With Kidi 


the Co Aſtitütion ol the Body in a degree; und if 7 expe 
uch Bre wers happen right, Tas -undoubredly «they they 
_ mes do) it's more by Chanee, than Cunning: i Qual 

Ethel where i is the Phidence? of choſe whoo:have , brag 


; Wnt nd honed: of Having or Brewing tight Drioli . der a 
anch yet la gar theft Money alt their. Year in bad . beſide 
| de de without regard to their:precious 5 7 


Health (rhe greateſt Jewel in Life) and xhhe Conſidera- ſpirat 


cile ; andhow a Family may brew their n Drink 


* 


* 4 


; 0 of 65 Se 9 * 
and e beſides many other - ante i 
EE that ſince have been proved by thoſe , 


A 


never ſaw or knew, and their Praiſe” ſounded at t 
kſellers Shops, 2 for the ſame. Arid "as 1 thay: 
both in thar and this Book detected the horrid 
Practice of beatin great . of Yeaſt into 
Ales, to the great Damage of the human Body; ſho. 
alſo expoſed the common but conſide rable Lois that 
Thoufands fall under by Clay Bungs, 1 ſhall here 
only enlarge a little farther on the liſt, It's true: 
that theſe Bungs are certainly a very great Conve: 
nience to ſome Brewers, by being ready to ſupply 
the Place of better with little Trouble and Colts 
But if '@ Perſon will but conſider the Teveral ill EE 
fects attending the ſame,” I am of Opinion, he will 
— longer ſuffer ſuch a [PE Companion t 
, — — Drink.” or- erh are the Words 
wrote in «incy's Diſpenſatory, page 2232 
N We ME! e rhar G mineral 
Glebe, and that the groſs Particles, and'Metallick 
1 Salts with which Waters paſſing. through ſuch 6 
Bottom do abound, are, as Dr Lifter obferved, 
„not ts be maſtered ;*that' is, indigeſtible in the - 
I „ human Body not 15 thereföfe will theſe cauſe 
''as he 19 argues, calculons Concretions in the 
Kidneys, Bladder, and Joints, and as Hippocrates 
" experienced hard Swellings in the Spleen; bur 
they mult neceſſarily” oftentimes, by their corroſive 
Quality, twitch and irritate” the ſerſfible Mem- 
branes of the Stomach and Bowels; and thus bin 
der and interrupt the Digeſtion of our Food. | 
" beſide all this, when' they come into the Blood, 8 a 
no wonder if the. [mall Canals of inſenſible er?“ 
ſpiration, are frequently ſtopt vp; anti obſtrudte s 
by them; for it is Apen this (core, that Sant titus N 
1 ches us in his Medicina Statica' Sec. 2 Aphor G. 
t heavy Water converts the Matter of Tran- 
Fpiration into an . Which being retain 45 in- 
| 25 aces. 
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318 Diſſertation on ſeueral Parte 

F duces a Cachexy 3 what Miſchiefs will, enſue her- bay 
F upon, every one ſees, not only Pains in the Limbs, I MA 
©. Livid Spots in the Surface of the Body, Ulcers, mar 
5 7 2 from the Acrimony of the undiſcharged-Mor ate 
4 ſture 3 but many beſides of thoſe perplexing Symp- ple 
|  * toms, which go by the Name of Hyſterical and Sort 
ll, _** Hypochondriacal, that may take their Riſe from I jy o 
tte ſame Source. — By Which it may... plainly yt 
appear what pernicious Conſequence the Nature of men 
Clay is of; but leaſt there are not enough ill Pro- Con 
perxties in the Water, that is caken out of ſuch Ragna* . tie 
i ring Wells, whoſe Bottoms are a Clay, and With 
Wich many Thouſand Barrels of Drink are-brewed, 7 
truly, there mult, be an additional Evil, by,a Heap or one 


* * hho 
U by * n 
; 
/ ö ; 
-- 


Fat of Clay on the Bung: hole, which by che jolting Rive 

of the Dray-Carriage is often · waſh d ſot ſome Miles cr b 

; together into the Veſſel, where itafterwards, ſubſides, Cine 
and becomes 2 Share of the Feces that ſuch; Driuk I unde 
feeds on; by which its Elſence is conveyed into the her 
Body by he. Vehicle. gt, fach Beer or Pie end three 
28 4. farcher Proof of the metallick, Jalipe, Parts wits 
Contained in Clay, we may only obſerve the gl there 
8 Ws or gather from it, by the, Ve Matt 
„ hemency of the, Fre wherein Bricks are; burng, that _- 
| arg made with. the ſame Earth, And:therclgre in ſubſid 
| "ime, the diſcerning Part of the World will, explode tinctu 
= © Hal, and und holſome a Thing from ing uled l ich 
baus their, ae Comp 


Casls;of Drinſ not only for the, abov 
wmoemtioned Reaſons, bur allo for ſeyeral others; that! E 
1 2 r i a | M - 


— 


: 
5 
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have mentioned in my-firlt Part, and particularly, for Y 15, 
done. never yet took, Notice of; and that is, when and a. 
[! fach Fats of Clay are much mixed with the Veal, M their! 
bat Works ſometimes ſeveral Days together through thoug 
| the Hole in its Centre, and remains.on the Bungholc ha 17 
2 conkderable while, there, 3s apf to. breed, 28 1} kg 
- have ſeen, many times, ſeveral Worms from the Heat nate 
bot, che Weather, and the putrifying Natures of the por to 
1 Clay and Teaſt: But what the Eye foes wot, the E 

l oe 0D oro TY | Heart 
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Heart rues not; for ſo It generally 18 When Servants | 


have the Bunging and Unbunging of ſuch Casks of 
Malt-Liquors, and thereby paſſes unobſerved” by the 


many Cuſtomers. ' In this Caſe the Country People 
are molt ſagacious, where many Who live among 


Plenty of red Clay, refuſe any Application of this 
Sort to their Casls : On the contrary, they conſtant- 
ly uſe the Bung T have - writ the Dimenfions of in my 


firſt Book, and follow the right Method 1 haye there 


mentioned of managing” the ſame. pag z. Theſe 
Conſiderations lead me {till further to make Opfer- 


Hops. And firſt of WATER © 
in my Brew-houſe, there were uſed” two Sortsz 
one the New-River, the other a Well: The Ne- 
River I muſt own is the beſt Sort that London affords 


' vations on the three Principles of Water, Malt, and 


for brewing, which was kept in a Recevoir or great 


Ciſtern, containing abour thirty or forty Barrels 
under Ground, over which was a Wooden Floor, 
where a Firkin-man filled his | ſmall Casks of Beef 
three times a Week ; and as I remember, this Ciſtern 
was never cleaned in my Time; for it was thought 

there was Buſineſs . above Ground: But n 
Matter; Who ſees our vafey, muddy Sediments, tha 
often encreaſed by the Foulneſles of new Supplies, and 

ſubſided at the Bottom; where'it- from time to time 
tinctured the ſucceeding Quantities of freſh Waters 


with its corrupt, unwholſome 9 that keep 


Company with the Beer or Ale made with it to the 


laſt; notwithſtanding ſtrictly ſpeaking, all Brewing 


Utenſils ſhould be as neat as any uſed. in Dairies, 
and accordingly are kept ſo by many, choſe that Brew | 
their own Malt-Liquors eſpecially. However it wag 
thought good enbugh to Brew with, and relax "the : - 


hard burnt Corns of the unwholeſome Brown Male, 


And for the Pale-Sort, we uſed the ſharp, hard, ſtag- 
nated Clay Well-water, that was thought moſt pro- 


per to extract the Quinteſſence out of this tenacious, 
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5 A Diſſertation on ſeveral Parts 
tough Grain. I have uſed the Thames Sort in Brey- 
ing to a conliderable Advantage; I mean in making 


: oF * 


. 


* 
o 


greater Length of Drink from Malt by this Wa- 
ter, thap any other would do in London; but how 
agreeable this vas to the Health of the Drinker, if 
taken in the worſt Part of that River, (for the beſt 
* own is 4 good Water) I leave to better Judgments, 

_ 1 ſhall! only relate what a Ferſon told me he tried on 
this Account 3 and that was when be was Journey- 
man. to a Diſtiter, and his Maſtcr Abroad, he took 


* 


the Opportunity * ſatisfying his Curiofity, by 
Charging the Still with abour,1co Gallons of Than 
Wate r, and had for his Satisfaction only one off that 
he taſted, but ſoon ſpit it out in -haſte; as being of 
an unſufferable, uaſty, brackiſh, muddy Reliſh. Ano- 
__ Her Caſe was that a Maltlter living. within a few 
Miles of  Danſtable, was reported to. - have. the 
beſt Ofuber Beer, by making uſt of his Horſe- 


| If , 


Pond Black-Waxer, and accordingly it was taken 


by the Country for an Orthodox Story 3 and for 


i _ what. I know, it may have led others into an Error of 
=  uling the ſang unwholeſame Sort, in hopes of having 
2 the hike fancied Succeſs. But was I co act only as an 
Heat ſay Author, I ſhould. certainly be very. culpa- 
ble as well as they, and more ſo as the Propagy- 
gatox of ſuch conſiderable Damage, inſtead of detect · 
ing Errors, and dire&ing profitable Methods. But 
t de the World Series on this Account, I dal 
here declare how a Perſgn may brew with foul 
Water, (the Clay, Alom, and. — 4 other Mineral 
Sorts excepted) and yet have ſound Beers and Ales, 
viz. — When you are confined to uſe. a troubled, 
.. muddy, greeniſh, or even an ill ſented Water, as 
matiy are in the Country, who, have no other 1 1 
than what Ponds or Ditches, Ciſterns or Tubs, afford, 
that generally, in diy Jummers, become ſtagnated, 
and often contain in them many ſmall Worms and 
other Animalcula, I laß, in ſuch a Caſe, Wer, 
EE 
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„Water; and while it is beating; throw half a le 1 
p | Handful of common Salt into a' Copper of ir, that © 
- holds a Barrel ; and as che 'Liquor grows hotter, 


* 


there will a Scum ariſc, which muſt often be ca- 
<l fully. taken off, till no mare appear: Then put 
a - fuch/ your boiling | Water into the Fun or Var ;- 
and when cooled by a Pan or two of cold, run your 
that ſuch foul Water will not only produce you/!a N 
ſound Wort, but alſo a white Yeaſt. For I am often 
forced by Neceſſity to brew with ſuch Water, having | 
only a — out of the common Road that ffeds 
my Ditch, and that Pond in my Garden, How . 
happy alſo ſhould t he Londoner think himſelf for te 
Communication of this moſt ſerviceable-Secret; on 
account of the Mu- Rigr, Thames, and Hampflead  - 
Waters, that are very apt᷑ to run foul on great Rains, -- 
and Winds 3. but by this ſalubrious Antidote are 
obliged ta throw off their other ays foul, naſtj Far 
ces or Sediments, by a Scum that is hereby ealily _ 
clear d off before it paſſes the ſeveral Digeſtions of-the 
Mah -Tun, Back, or fermenting Tuns; Which When. 
the Water was in ſuch an ill State, neither I, nor 
the Workman that brewed for me, took any Meaſures 
to cute this grand Evil; for indeed to ſay the 
Truth, I then had no Notion: of the ill Qualities of 
theſe. ſæculent Parts and Scums 3 tho if we will but 
employ our Reaſon, there may be a true Concepti- 
on caſily made of both their unwholeſome Nature. 
1- 'Fhe [firſt ſne w themſelves to be the earthy, raſey, 
Darts cf the Water, by their ponderous Subfidence'; _ 


* 
* ; . 
* — . 
- - * 
. 0 * 
d * 
0 » 1 
- V 


— 
4 


5 


w 


cr 


— 0 w | 
. — * 4 
»% L 7 
\ 1 4 $ 5% 
1 r 
—— K * — 2 %% K „ „ «„ „ͤ„%ẽ ͤÄPC»nꝛn‚— 
8 I 2s. — — — — 


Ly 
— — —— 
= 


» 
2 = 
——— oor 


— — IS nm 
f — 
* - 


„ 14 UW mMRaIo Nr OV 1 


Ct 4 


1 for whenever there is ſufficient Time and Opportunity 

s | allowed them, they will not fail to become a Body 
s | of Fxces at the Bottom of any Veſſel that contains 
, | them. The ſecond reſults from the firſt, as being the 
, {| more light and frothy Part of thoſe Fæces or Sedi- 

| | ments, and are. raiſed or ſeparated: from them, by 
r || the Agitation of the. fiery Particles of the heated 
1 1 CCCCFCCFCCCCCC 003.0% ON,” Lett RIF + 10 Tons Water 
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„ | 4 Difertation' on" ſeveral Parts 
= "Water and Salt; and is of ſuch Conſequence to a. | 
void, that every old Woman that can cook herſelf a 
Bit of Meat, will be ſure not to be wanting in her 
- Care of Salting the Warer, and Deſpuming as faſt 
as it appears; leaſt its pernicious Nature corrupt 
both her Meat and Soop, by being boiled into the 
ſume And ſhall the Brewer be wholly regardleſs in 
*[this Matter, tho! he has a Thouſand times more 
Reaſon; becauſe he has more than a /Thouſand times 
tte Quantixy of thick, croubled Water to uſe and 
prepare for the moſt nobleſt Body in the World, e- 
ven that which is humane But ſo it is through a 
long Series of ill Cuſtom and Ignorance, that this is 
become one of the leaſt regarded Articles by many 
in the common Brewery. For in Truth, I never knew 
one of them in my Life thgt ever attempted to tale 
off the Scum off the Watẽr or Wort. On the con- 
trary, when J have argued-with/ 2 common Brewer, 
near me; of the horrid Naſtineſs of ſuch Fæces or 
Scum.— Oh! ſays he, I matter not how foul my 
Water is, ſince I can bring my Wort off from my 
cooling Back, as fine as I pleaſe.— And really 
ſo it Was, that by this Means my Cuſtomers were 
gulled cur of any Scrutiny concerning the Water 
that they brew ed their Drink with; for if they could 
{ee the Liquor fine im the Mug, or Glaſs, all Que · 
ſtions about the Water and Scum were hardly ſo 
much as once thought on; tho” in Truth, nothing be- 
longing to Mait· Liquor deſerves it more, and there- 
fore I ſhall: here obſerve the Abſurdity of this Brew- 
er's Anſwer: Does he not hereby as good as tell 
us, he: carts not what the Nature of the Drink is, 
ſo it take the Eye and Heart of the Drinker, and 
excuſe him from any Suſpicion: of Fault, cho? at the 
ſame rime, in Fact, ſuch a one is no leſs than his 
oven Proficient at the Expence of my Health; for 
ſuch as the naſty. Nature of ſuch Fzces and Scum 
is, ſo much is the Drink tinctured with its Quin 
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4 Pipe of Pale Strong-Beer. 0 | 
above Receipt was communicated. to me by . 
an 2 and generous Gentleman ; on which 
1 ſhall only make this ſhort Remark, that in 'my 
humble Opinion his Boyling the Wort but half an 
Hour with the Hep; is not agreeable, becauſe it 


can't have its due 
Hop has; but as I have already writ, and intend here - 


the ſame. 


The Poulan Profiice by gerung wed! 
Casks expoſed. 5 2 —ꝓ— 1 05 7 


* 4 $4 — 
25 5 15 1 = # 


arte and muſt be had at any Rate: Their Sites 
in London ate generally the Pio, Firkin; Kilderkin, 

Barrel, Hogſhead, and Butt; of which Number there 
are three that differ from the reſt in Meaſure on a 
particular Account; and they are the Ale Firkin of 


53 E 
n he 
„„ 


| conc Gallons, the Ale Kilderkin of ſixteen, and the 

A Barrel of thirty-rwo Gallons: The Small-Beer 

he _ Firkin being nine Gallons, the Small- Beer Kildetkin 

's | cighteen Gallons, and the Small- Beer Barrel chirty-lix Ei 
i | Gallons: Now as there is a conſiderable Difference in 


the Meaſure of theſe three Casks, 1 think it bur doing 

| Mankind.common' Juſtice to take Notice of a har -- 
rid Fraud that was never yet expoſed i in Print com- 
mitted by ſome ill Perſons concerned in the Small- 

- Beer Brewery for many Years paſt, and that hy 
carrying theſe” Ale Cacksfall of Small and Ten Shik 
ling Drink, inſtead of the Beer Casks, whereby many. | 


4 = % 


fidergble Damage A particular Caſe or two Ihr 


tion as it in ſome Degree related to myſelf. N 


PE 
— — 5 . a” Be: N 


Flet-fireet for ſome Years with Table-Beer in Kilder-. 
ins, and other Casks, till at laſt he was ſupplanted _- 
by a Firkin · man, who by a villanous Iayention im- 


je R 9 ui. He comes | 
5 | L into 0 of 


97 
1 


ure in ſo little a time, tho” these 


after to PO more on this OT: 1 ever 15 o e 4 
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. — Theſe are unavoidable Noel: © 


hone} Cuſtomers have been impoſed- on to a nn. 


My Father happened to ſerve a Clock-maker” in L 4 
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E * under pretetice of beying a Clock: 
and after he had agteed to the Price, 'he © tells the 
. Owner that he was a Brewer, and would faruiſh 
im with Drink * all was paid. Te this the 
maker agrees, and the Debt was diſcharged in 
theſe. ſhort melared C -asks, that” genefally wanted 
conſiderable of being full. Now this Impoſtor did 
not confine himfelf tö this Way of cheating only, but 
was detected in ſereral other fly, and notorious Facts. 
Once a Gentleman that was another Cuſtomer came 
= to a certain Brew-houſe, whete he took up his Drink, 
4 to enquire for him; but he being abſent, told his 
Da tothe Maſter Brewer, a Morthy Perſon, that 
mier vas a Cask brought into his Cellar by two Men 
= \fcemivgly as a full one, but was truly an empty on 
or near empty, and at the ſame time carried ano- 
1 wy from olf the Stilling that had ſome. Git. 
Ions in it. At another time this Monſter in Iniquity, 
ſold his Firkin- Trade to a Perſon for valuable Con- 
2 and preſently afterwards went about and 
perſwaded ſeveral of the Cuſtomers to take Lea 
him again, to the great Prejudice of the hone 
Purchaſers. And now as I have engaged my Pen ſo 
2 1 vill proceed to 'calgulate what a Family, that 
drihls = Kilderkin of Ten Shilling Beer à Week, 
may ſuffer by ſuch a Fraud, that wrongs the Cuſ- 
— of two Gallons in che Meaſure of, the Cask, 
nud ſometimes anot her by the Veſſel's wanting of fu 
- = is three Gallons in all; and amounts to Ten - 
per Week, or 2 l. 38. 4 d. per Antum; 4 
. Pachink of Conſequence, — calls for a wie 
_ Obſervation. - But gay would be underſtogd that 
? w_ do not entend my Reflection on de toned. Brewer 
or Fivkin-nian/;' for I have known a ber Sora | 
that would always not only ſend. e 
but full Meaſure, and — to be 
- traſt wrong this way: 80 likewiſe 
| Promer,who' þelievo are "molt. of om 
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Burt and Hogſhead to thoſe ne ſet up he ase * 3 


ot 


had ia ſiniſter end that the Bre er at 


dure ont, and bee thus fold; by.,zhe Jan Cory = = 
he bought by the true gaged, tartingiB age 3h. 


who Was ſo honeſt 4 Man, that he gave a eee 22 


| — of bis Cask, tho unknown. to him: 1 bat 1 
been the more particular in the Relation of 1 1 
Pieces of Knavery that they. may be a Warn . 
Prevention to che Gent Tradeſman . others how 9 


hep died very miſerably. Poor and:diſt 
0 Impoſition, by Reaſon that iro. conſiderable 


1 647 7 ea, ird 


[ſhall here mention as it o cc 1 to eee, * ht 
rom the Relation given me by the Bre Wer congern n, 5 
dis the Affair. |An-eminent-wholefale View 0 £0 


aller that fold Stout and other Stale Beer bx the 


often obliged to furniſſi them(clves this; way, till t they 3 
gan n get a Stock of their 0wn- ati a ſuſſicient Age 3 i 

ed with this Brewer for a Number of Barrels 7 
Keeping Beer, eg Candition he would let 
him bare ſo many new Hogſheads as would contain "7 
all the Drink. N in this Proviſo, che e 
not; for being acquainted with the Cooper: — 7 3 
furniſn chem, he perſuaded. him to mate them unc 
Meaſure, that he might get a Profit by Fee the 
Cuſtomer a ſhort Hogſhead, inſtead of a full me- 


happened afterwards to. e by the Brewer, 


out of his own Pocket to be diſtributed among 
thoſe that had thus ſuffered; that they migbt has 
ample Reſtjcution made for the Fraud committed by 


they deal with Men of bad Reputation, which the Py 3 
his Frauds 10 4 great Degree for a long cis, 9 
ra 

But 1 can't yet diſcharge my Pen. from this Fog 


Small-Beor Brewers were alſo uy af ſending: / . 7 1 
- out theſe Ale Kilderkins, and e to their Cu- * 8 . 
; omers,” one whereof declared that he had done it, 5 -F 

but leſt it of ſome Fig oy N 7 be wa 1 
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got enough (L loppoſe) to truſt Provi 
Yerce' by honeſt Meaſure.) As to the other I dont 
uo whether he ever did. A horrid Thing indeg 
laor Perſons ſometimes to ſuffer not enly by Dr k 
made with unwholeſome Waters, Malt, Hops, aj 
\ Yeaſt; but to compleat the Scene of :Villany; m 
have ſhort Meaſure into the Bargain, to a confidergs 
bie annual Lofs where! there are'tivo,. three; or fou 
Kilderkins conſumed in a Week, as in ſome Fami 
hes there are: Bad indeed ĩt is with the Cuſtoms: 
er who is damaged by ſuch a Wrong , bur worſi i 
will be ro him that commits it, who muſt die-withs 
but true Ropentance, if a Reſtitution is not made 
and he of an Ability to do it; and how that can wel 
be done to thõſe that may be deceaſed in ther Time 
und others that he may never come at, I nod 
not- However, with minv Mo have u Con ven- 
Eney of Brewing their own Drinks, the Riſque o, 
aa with ſuch Mew may be avoided; and you. 
aſe your ſelves ſeveral ' Ways by ſo doing ' 
Yer Where the neceſſary Room and Utenſiis arg! 
wanting,” the | honeſt common Brewer, who uſes 
right Method, may ſupply ſuch beſt,” aud who ! 
mult oπ is common 5 rovided with the beſt of 
et Backs, Tuns, Daune, Der for this Par 


: 1 leſt A: prejudice myſelf by: enhancing ah 
5 Price of this Work, in ſwelling it beyond W 
ed, Extent, I muſt refer” my Reader to the Third 

and laſt Part of the LONDON an COUNTRY 


5 BREWER, that I have now- ready in Venen, 
— 8 to [publiſh in a ſhorr time. Wherein 1 
ive a e Detail of ſeveral moſt uſeful and 

ry Particulars relating to Malt, Waters, Worts, 

bog with a new Plan of Brewing Malt-Ljquors, be“ 
ſides many other proſitable W mea proper here 


5 mention. Ig - N. 1 5 ene 
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